ding Publication in the Meat Packing and Allied Industries Since 1891 


eep Your Identity Intact 
with TeE-PAK (204-( aed Ham 





In recent field tests, still going on, it 
was found that women buyers show a 4 to 1 
preference for ham in transparent casings 
—they like the attractive, sanitary appear- 
ance—and 85% of the ham they buy is in 
“half” hams. Does your product name stay 
on this “half” or is it thrown away when 
the meat manager unwraps and cuts it? 

Don't lose your product identity — 
your established reputation for quality. 
Preserve your product's identity from your 
packing house to your customers’ kitchen 
tables. 

Write now for full details on how 
easy it is to cello-case Your products—how 
cello-cased products outsell ordinary 
wrapped hams 4 to 1. 


TRANSPARENT PACKAGE CO. 


3520 South Morgan Street + Chicago 9, Illinois 


428 Washington St., New York, N.Y. * 203 Terminal Bidg., Toronto, Canada 





















“BUFFALO” Grinder Model 66BX 


Capacity 7,000 to 10,000 pounds 
per hour. Can be furnished with 
large rectangular stainless-steel tray. 
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New Buffalo grinder has 


longer thtoat 


for faster, 
easier feeding and 
smoother flow 


Users everywhere agree that the new Model 66BX 
“BUFFALO” Grinder is the best 25hp. grinder they ever 
installed. It cuts cooler and cleaner with no mashing or 
backing up. The extra-long throat speeds up feeding and 
saves on trimming time—since larger pieces can be fed. 
Finished product has vastly improved appearance. 


Every part is extra heavy to give longer wear and lower 
maintenance costs. Lapped helical gears transmit a 
smooth, vibrationless flow of power. Massive Timken bear- 
ings are used throughout to give longer life to moving 
parts and to minimize power-consuming friction. Simple 
adjustments permit compensation for normal bearing wear. 


One-point automatic lubrication, with an internal circu- 
lation system, simplifies servicing and assures adequate 
flow of oil to moving parts at all times. A patented 
drain flange prevents product contamination and protects 
moving parts from the corrosive effect of meat juices. All 
sub-assemblies are readily accessible for servicing. 


For additional details, contact the nearest “BUFFALO” 
sales office or write to us. 


| 
| 
| 
| 
| 
| 
| 
| 
| 
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JOHN E. SMITH’S SONS CO. 


50 BROADWAY : * 


Sales and Service Offices in Principal Cities 


BUFFALO 3, NEW YORK 
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How You Save with | 
the NE'W Niagara Method 


of Air Conditioning 
Using“ Hygrol” Hygienic Absorbent Liquid 


Because it absorbs mois- ' : 
ture from the air directly, 
the new Niagara Con- ( 

trolled Humidity Method oe i 
. —_— | ABSORBENT TO 
s 

8 


uses less, or no, mechan- 


SPACE FOR 
HUMIDIFIER 
AND HEATER 
REQUIRED __ 


CONCENTRATOR 


ical refrigeration for de- 
et a ELIMINATORS —~ 
humidifying. You save 


HYGROL a 


. ° ° oO ) COOLAND 
first costs and installing “sa (Ce : = 
of heavy machinery. You coouns 
5 ¢ cous « 
save space, maintenance (pram 
“ae ————— it _—_ 
expense, power. Easier, COOLANT 
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meme 


convenient operation. A 
Using “Hygrol” hy- t | | 








CONCENTRATO® 
a 2h 
gienic absorbent liquid, ree nearee <= CC) 





this method gives com- 
MIAGARA CONTROLLED HUMIDITY METHOD — FLOW DIAGRAM 
plete control of tempera- 
ture and relative humidity. Especially, it is a better way to 
obtain dry air for drying processes, packaging hygroscopic 
materials, preventing moisture damage to metals, and obtain- 
ing better quality for chemical process products and food 
products— or in obtaining better results in comfort air con- 
ditioning for office or laboratory at lower refrigeration costs. 
The diagram shows how filtered air is dehumidified by 
passing thru a spray of 
“Hygrol”— a liquid ab- 
sorbent which removes | 
air-borne moisture. This 
liquid is hygienic and 
non-corrosive; it contains | 
no salts or solids to pre- 
cipitate and cause main- 
It is 
continuously reconcen- 


tenance troubles. 


trated at the same rate at | 


XS. which it absorbs mois- | 
Food Packaging under Controlled 


un ture, providing always 
Humidity F a - 


the full capacity of the | 
air conditioner, automat- | 
ically. 

Units provide a range 
of capacities from 1000 
to 20,000 C. F. M. Mul- 
tiple unit installations 
are in use successfully. | 
Records of results are 
available. 

For further informa- 
tion, write to Niagara 








Blower Company, Dept. 
NP 405 Lexington Ave., 
New York 17, N. Y. 


Niagara Controlled Humidity 


Air Conditioner 
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iC pays to use 
CANNON 


Red Sweet Peppers 


Bright-red, crisp and firm, Cannon Peppers increase eye 
appeal, sales appeal of your product . . . ready-to-use, 
they decrease production costs. They're our own 
home-grown strains of thick-walled California Wonder 
Peppers, always uniform, packed under the most 
sanitary conditions, scientifically controlled from seed to 
finished product. Cannon Peppers are not packed in brine. 
They're ready-diced, packed in convenient #10 
tins— eliminate time and expense in washing, cutting and 
handling—eliminate spoilage and left-overs, as well. 
Cannon Peppers give you more for your money, too. 
An extra heavy pock* they have more drained weight, 
up to 10 ounces more per can, than ordinary pack 
peppers—give you over three extra pounds of peppers 
per case. We are glad to send you a sample of 
Cannon Peppers free of charge—freight prepaid. 
Just fill in the coupon below and mail it to us. Test for 
yourself, the amazing difference between Cannon Peppers 
and ordinary brands. 


CANNON BRAND 







*process patent 
applied for 

















H, P. CANNON & SON, INC. 
Established 1881 + Incorporated 1911 
Bridgeville, Delaware 
Ship trie! #10 tins Connon Diced Red Sweet Peppers 
Nome. Title. 
c - 
City. eS eee 
Buyer's Nome 
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RANDALL ‘131 


NO. 131 STUFFER 


features: 


ECONOMY - CAPACITY* 


*RANDALL equipment is engineered for the 
job . . . capacities are rated to provide the 
average-size packer with greater operational 
economy and production efficiency. 


The RANDALL No. 131 Sausage Stuffer has a 
capacity of 100 Ibs... . just the “right” capacity 
to meet the production demands of the small 
and medium-size packer. Equipped with can’t- 
leak gasket. Flat-top, corrosion-proof piston 
permits full use of rated capacity. Special 
alloy cylinder prevents discoloration and off- 
flavor of product. No complicated parts to 
assemble or get out of order. 


Representatives in all principal cities. Write today 
for catalog and name of your Randall distributor. 


R. T. Randall & Co. 


331 NORTH SECOND STREET 
PHILADELPHIA 6 « =PENNSYLVANIA 
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O MEAT industry convention in recent 
N years has had so much to offer the packer 

as does the American Meat Institute forty- 
fifth annual meeting which opens next Friday, 
September 29, at Chicago’s Palmer House. Pack- 
inghouse president, general manager, department 
head or operating foreman — every person con- 
nected with the industry—will find the five-day 
meeting a source of valuable information and of 
specific help in the problems which he faces from 
day to day. 





Because of popular demand by its members the 
Institute is returning this year to the custom of 
holding sectional meetings for two days prior to 
the opening of the general sessions. These are 
liked for several reasons. They enable the packer 





to send his key personnel in various departments 
to learn first hand the latest developments in their 
fields. Also, five-day meetings allow more time 
for visiting with suppliers and other packers and 
for seeing the exhibits of packinghouse equip- 
ment and supplies. 

Months of planning by the Institute have re- 
sulted in a program which brings together as sec- 
tional meeting speakers some of the best-informed 
persons in the various fields. It is believed that in 
every case the subject matter will include the most 
important current problems. 

“What's Ahead?” is the general theme of the 
1950 meeting. The future of the meat industry 
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itself will be told at the general sessions by two of the 
country’s leading packers—men whose philosophy is widely 
respected by progressive businessmen. They are John 
Holmes, president of Swift & Company, and Jay C. Hormel, 
chairman of Geo. A. Hormel & Co., whose dramatic subject 
is “Write Your Own Ticket While You Can.” 

How the meat packing industry will be affected by the 
future developments in agriculture, the attitude and action 
of the government, the financial and economic situation and 
changing merchandising trends will complete the outlook 
survey. Every one of the speakers presenting these talks 
has a national reputation in his field: Allan B. Kline, presi- 
dent of the American Farm Bureau Federation; Congress- 
man Jesse P. Wolcott of Michigan, ranking member of the 
House banking and currency committee; Sumner H. Slich- 
ter, who was for years professor of business economics at 
Harvard and since 1940 has been Lamont University pro- 
fessor there, and Franklin J. Lunding, best known, perhaps, 
as president of Jewel Tea Co., but who also holds important 
positions with Lever Brothers Co. and the Federal Reserve 
Bank of Chicago. 

The annual dinner speaker will be Charles W. Bailey, 
president of the First National Bank of Clarksville, Tenn. 
He is a past president of the Tennessee Bankers Association 
and of the American Bankers Association. A strong pro- 
ponent of a balanced farm program and grass agriculture, 
Bailey will speak on “The Four Pillars of Income.” These— 
tobacco, wheat, sheep and cattle—are the major agricul- 
tural crops in his state. During the 30 years that Bailey 
has been president of the First National Bank he has wit- 
nessed—and had no small part in—the growth of the Ten- 
nessee livestock industry from a negligible stature to its 
present multi-million dollar standing. 

Entertainment at the annual dinner will be by the Purdue 
University Glee Club, a musical organization which has 
been popular nationally and internationally for more than 
50 years. The group represented the United States at the 
International Music Festival in Wales last summer, later 
touring through Europe under the auspices of the State 
Department. 

The dinner will be at 7 p.m. Tuesday in the Grand Ball- 
room of the Palmer House. Tickets are $12.50 each, and 
dress is optional. 

Another entertainment event will be the supper party on 
Sunday evening, also in the Grand Ballroom. A full evening 
of entertainment and dancing will follow the informal sup- 
per. Tickets are $7.50. 

Another highlight of the convention will occur Tuesday 
afternoon when the American Meat Institute Foundation 
building on the University of Chicago campus is dedicated. 
Exercises start at 1:30 in Mandel Hall (see page 56). 
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Recognizing that an important feature of any meat 
packer gathering is the display of equipment and supplies, 
the Institute has made every effort to see that this exhibit is 
as valuable as possible. It will be somewhat larger than at 
any previous AMI convention and will abound in action 
and motion displays. Careful arrangement and routing of 
traffic is expected to alleviate bottlenecks. The Institute 
will distribute a prospectus which describes what each man- 
ufacturer is exhibiting. A contest has been announced in 
which packers who visit every exhibitor’s booth will have 
an opportunity to win a complete set of executive office 
furniture. 

On Friday morning sectional meetings on engineering 
and construction and sales and advertising will be held, and 
livestock and prepackaging that afternoon. All morning 
convention sessions begin at 10 a.m. and afternoon ses- 
sions at 2 p.m. 

Sam S. Sigman, secretary and general manager of the 
K & B Packing and Provision Co., Denver, will preside at 
the engineering and construction meeting. First speaker is 
Ralph W. Ramson, John Morrell & Co., Ottumwa, Ia., who 
will evaluate characteristics of insulating materials as ap- 
plied to different types of installations. John A. Heinzelman. 
Buildice Co., speaking on selection and maintenance of 
evaporators for packinghouse refrigeration, will discuss the 
application of air units, floor and ceiling type, both prime 
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and extended fin surface and brine spray or dry type, and 
also pipe coils, both prime and extended fin surface. 

Packinghouse wastes and their treatment will be dis- 
cussed by Kenneth V. Hill, Greeley and Hansen. His talk 
will cover the quantity and characteristics of packinghouse 
wastes, their seasonal variations and the unit losses. He 
will outline typical waste treatment plants, construction and 
operating costs and the treatment of packinghouse wastes in 
combination with domestic sewage. Packing plant main- 
tenance by James Black, Cincinnati Butchers’ Supply Co., 
will be the final talk at this meeting. 

Speakers at the sales and advertising meeting include 
Carl Dipman, editor, Progressive Grocer; Joseph P. Spang. 
president, Gillette Safety Razor Co., and B. F. Bills, B. 
Franklin Bills & Associates. Alex J. McCrea, president, 
Ohio Provision Co., will preside. Dipman’s presentation 
will emphasize the increased importance of the individual 
retailer, whereas Spang will deal with the man who repre- 
sents the manufacturer to the retailer and will emphasize the 
need for training the salesman to do a more effective, real- 
istic selling job. Bills also will outline how the salesman 
can best be given the training he needs. 

Wire recordings of actual discussions between packer 
salesmen and retailers will underline the need for better 
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R. W. RANSOM J. P. SPANG 


J. A. HEINZELMAN 


understanding of sales problems at the retail level. 

A practical, down-to-earth discussion of four fields of in- 
terest to every packer will comprise the livestock meeting. 
A. B. Maurer, president, Maurer-Neuer Corporation, Kan- 
sas City, will preside. Dr. J. L. Krider, director of research 
and education, McMillen Feed Mills, will describe some of 
the ways of producing meat animals more efficiently. Al 
Haller, manager, Weix Farm, Inc., Sun Prairie, Wis., one 
of the most successful “pig hatcheries,” will tell of this de- 
velopment in hog production. 

A prominent midwestern cattleman, Paul Thompson of 
Terre Haute, Ind., will speak on the growth of the cattle in- 
dustry in the south. New trends in livestock purchasing will 
be discussed by John J. Madigan, vice president, Oscar 
Mayer & Co., a recognized authority in this field. Follow- 
ing his talk a demonstration of hog grading will be pre- 
sented by Fred J. Beard, grading and standardization 
division, Production and Marketing Administration, USDA. 
Live hogs and dressed carcasses will be on exhibit in the 
meeting room. 

Production and operating and technical problems of pre- 
packaging meat will be thoroughly discussed at the packag- 
ing session. It will also include a panel of problems and 
experiences of meat retailers in handling prepackaged 
meats. Panel members are J. W. Glenn Smith, Henke & 
Pillot; J. A. Brewer, Jewel Tea Co., and Carl I. Oakley, 
Grand Union Stores. 

W. E. Winans of the chemical and research development 
division, Armour and Company, will discuss specific test 
procedures for evaluating packaging materials, the impor- 
tant characteristics of these materials for various meat 
products and the question of proper equipment. 

The effect which different types of lights have on the 
discoloration of meat in a self-service display case will be 
presented by three Swift & Company scientists—Dr. J. M. 
Ramsbottom, G. A. Goeser and H. W. Schultz. Dr. George 
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Garnatz, director, Kroger Food Foundation, will discuss the 
application of the technical aspects to practical operations 
in prepackaging meats. Presiding at this session will be 
Theodore Broecker, chairman of the board, Louisville Pro- 
vision Co. 

Three sectional meetings will be held Saturday morning 
—accounting, sausage and scientific and operating. The 
purchasing meeting will begin with a luncheon at 12:15. 

W. W. McCallum, vice president and treasurer, Oscar 
Mayer & Co., and chairman, AMI committee on accounting, 
will make an introductory speech. Howard C. Greer, direc- 
tor, management consultant and special representative, 
Kingan & Co., will talk on “Improvements in Accounting 
for Executive Control.” T.G. Redman, assistant controller, 
Swift & Company, will present the report of the subcom- 
mittee on government reports, and two representatives of 
the Bureau of the Budget, Washington, D. C., will also dis- 
cuss reports which business must furnish to federal gov- 
ernment agencies. 

The final event will be a panel by four packers on new 
and improved accounting procedures in order writing, bill- 
ing and accounts receivable. The panel is composed of 
Edward J. Baker, secretary, Peter Eckrich & Sons; J. F. 
Sells, controller, John Morrell & Co.; I. L. Beaman, control- 
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ler, Wilson & Co., and Dudley Smith, secretary-treasurer, 
Elliott Packing Co. 

To begin the sausage meeting, R. J. Eggert, associate 
director, department of marketing, American Meat Insti- 
tute, will outline the present and prospective livestock and 
meat situation, with special reference to factors affecting 
sausage manufacturers. Trends in packaging sausage will 
be reviewed by Raymond C. Briggs, president, Briggs & Co. 
James B. O'Neill, merchandise manager, food division, 
Wieboldt Stores, will suggest methods by which packers 
can help the retailer develop greater demand for sausage 
products. 

Mrs. Housewife, who sets the final standards for all 
products, will also present her views. Wire recordings of 
interviews with women selected at random will be played. 
Finally, John C. Milton, manager, sales service division, 
AMI, will project the Institute’s advertising and merchan- 
dising plans for the coming year. The meeting will be in 
charge of William G. Mueller, jr., president, American 
Packing Co. 

Four major discussions of vital industry interest will 
be presented at the scientific and operating meeting. Wells 
E. Hunt, president, John J. Felin & Co., will act as chair- 
man. Subjects and speakers for this meeting are: 

“The Effect of Antibiotics and B-12 Supplements on the 

(Continued on page 74.) 

















Appearing in Chicago stage shows are several well-known stage 
and radio personalities. UPPER LEFT: Kenny Delmar and Betty 
Jane Watson, stars of “Texas, Li’l Darlin’... RIGHT: Sylvia Sidney 


takes the lead in “The Innocents.”” LOWER LEFT: “Come Back 
Little Sheba” stars Sidney Blackmer and Shirley Booth. 














AFTER MEET- 
ING for two years 


in New York City, 
the American Meat 
Institute’s annual 
convention returns 
to the shores of 
Lake Michigan for 
its forty-fifth per- 
formance. Chi- 
cago’s famed hostelry, the Palmer 
House, which is as typically Chicago 
as Mrs. O’Leary’s lamp, will again 
accommodate this well-planned conven- 
tion that is stirring wide interest 
among packers the country over. 
There will be activity in abundance 
for the conventioneer as he attends sec- 
tional meetings, general sessions and 
wends his way through the fourth floor 
exhibit hall. But, when the meetings 
are over, he will look to Chicago for 
entertainment. The windy city abounds 
in good eating places, supper clubs, 
theatres and sports shows. 
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The Kungsholm (100 E. Ontario) is 
unrivaled anywhere for its Scandinavian 
food. Its dining rooms are beautiful 
and dignified and a smorgasbord there 
is a memorable event. Located in the 


same Near North area is L’Aiglon (22 
E. Ontario), which has a French atmos- 
phere and serves mainly French special- 
ties. One of its features is a complete 
wine cellar. 

The Bismarck hotel’s Swiss Chalet 
offers authentic Swiss dishes with un- 
pronounceable names but very delicious 
and satisfying. There is also music for 
dancing, plus entertainment featuring 
Tito Guizar. Lee Morgan, the Singing 
Swiss Miss, is always on hand to yodel 
Swiss tunes. 

Another of the newer hotel restau- 
rants is the Sherman’s Well-of-the-Sea. 
Here the decor is strictly modern. The 
room itself resembles the hull of a ship; 
the murals are striking and unforget- 
table, as is the wide variety of seafood 
available. A small art gallery displays 
works of midwestern artists. 

Both the Empire Room in the Palmer 
House and the Boulevard Room in Hotel 
Stevens combine full-course dinners or 
late suppers with excellent full-length 
floor shows. “Skate, Gypsy, Skate,” ice 
show in the Boulevard Room, features 
music by Frankie Masters and his or- 
chestra, while the Empire Room’s “Pa- 
rade of Stars” includes Georgia Gibbs, 
a magician, acrobatic and comedy num- 
bers and the Merriel Abbott dancers. 

An excellent place near the Loop to 
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find a steak worthy of a packer con- 
ventioneer is London House, 360 N. 
Michigan ave., which boasts a loyal 
clientele among Chicago advertising, 
stage and radio people. It’s open till 
very late at night. 

Perhaps Chicago’s most famous night 
club, the Chez Paree, has been remod- 
eled lately preparatory to the opening 
of a television show there. It secures 
many of the country’s top entertainers, 
which probably explains why its floor 
shows are consistently good. Current 
attraction at Chez Paree is Frankie 
Laine, the singer. Starting October 4 
the show will feature the Ritz Brothers. 
It’s located at 610 N. Fairbanks, “four 
minutes from the Loop by cab.” 

Because of a new policy at the Silver 
Frolics at 400 N. Wabash ave., the show 
is now as continuous as a neighborhood 
movie, the first act beginning all over 
again as soon as the sixteenth is fin- 
ished. The chorus line is long and the 
girls are beautiful. In addition to vocal- 
ists, adagio dancers, contortionists, etc., 
there are a goodly number of wardrobe 
shedders. The menu may not be the 
attraction it was under the old plan, but 
there’s little time to attend to food 
anyway while watching this show. 


*” * * 


Diamond Lil: The inimitable Mae 
West is achieving even greater popular- 
ity with her rejuvenated “Diamond Lil” 
than with the original presentation 22 
years ago. Miss West is both author 
and star of this melodrama set in a gay 
nineties Bowery night club which is in- 
habited by all sorts of bad characters 
including crooked politicians, white 
slavers and sundry entertainers, with 
the lady called Lil the bejeweled queen 
of the dive. The present production is 
more elaborate than the former “Lil,” 
with some 40 persons in the cast and a 
number of vaudeville turns injected. 
Miss West, of course, does several num- 
bers, principally ““A Good Man Is Hard 
to Find,” “Roll Me Over,” “My Man 
Friday” and “Come Up and See Me 
Sometime.”—Blackstone, 60 E. Balbo, 
all nights including Sundays and Satur- 
day matinees. 

The Innocents: Few productions in 
recent years have caused as much com- 
ment among playgoers as did this psy- 
chological drama during its Broadway 
engagement last season. It deals with 
a sinister spell cast upon two children 
by two former occupants of a great 
English country house in 1880. A gentle 
governess, played by Sylvia Sidney, 
struggles to save the children—brother 
and sister—from the evil influence of 
the spell. William Archibald based his 
dramatization on Henry James’ cele- 
brated thriller, “The Turn of the Screw.” 
The setting and lights won for Jo Miel- 
ziner the Donaldson award for the best 
scenic design of the past season.— 
Harris, 170 N. Dearborn, nightly and 
Wednesday and Saturday matinees. 

Come Back Little Sheba: The Theatre 
Guild production of William Inge’s 
drama of American life is an eloquent 
and poignant endorsement of Henry 
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New American Meat Institute Foundation Building 
Will Be Dedicated During Convention 











The new research laboratory building of the American Meat Institute Founda- 
tion at the University of Chicago will be dedicated on the afternoon of Tuesday, 
October 3, as a part of the program of the AMI convention. 

A luncheon will be held at Reynolds clubhouse, University of Chicago, 57th 


st. and University ave., at 12:30 p.m. 


Dedicatory exercises will be held at Mandell hall, 5728 University ave., begin- 
ning at 1:30 p.m. At the exercises, Thomas E. Wilson, chairman of the board 
of the foundation, will speak for the American Meat Instite Foundation. Chan- 
cellor Robert M. Hutchins of the University of Chicago will speak for the Uni- 
versity. Laird Bell, chairman of the board of Weyerhauser Timber Co and chair- 
man of the board of trustees of the University of Chicago, will speak for industry. 

A tour of the new AMIF laboratory building at 939 E. 57th st. (see THE 
NATIONAL PROVISIONER of September 10, 1949, for a full description) will be 


held at 3 p.m. 


Special buses will leave the Palmer House at 12 noon on October 3 to transport 
conventioneers to the dedication luncheon and ceremonies. 





David Thoreau’s conviction that “we all 
live lives of quiet desperation.” It is 
concerned with the frustrations, the 
regrets and the longings of Doc and 
Lola Delaney. The wife, a hopeless 
romantic, desperately lonely, lives al- 
most completely in the past. The hus- 
band is a chiropractor, compelled by his 
forced marriage to give up his ambition 
to become a doctor. Periodically he 
seeks solace in alcohol. It is played by 
Sidney Blackmer, well known to movie 
goers, and Shirley Booth, who is re- 
membered for her Chicago perform- 
ances of “Goodbye My Fancy,” “The 
Philadelphia Story” and “My Sister 
Eileen.”—Erlanger, 127 N. Clark, night- 
ly except Sundays, with Wednesday 
and Saturday matinees. 


Texas, Li’l Darlin’: Chicago offers 
only one musical comedy during the con- 
vention (“South Pacific” doesn’t open 
until November 14), a rousing satire 
on the Lone Star State. It features 
Kenny Delmar, who, as Senator Clag- 
horn of radio fame, introduced and per- 
petuated the phrase, “It’s a joke, son.” 
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In this he takes the role of another 
senator, one Hominy Smith. The show 
has been playing on Broadway since 
last November.—Great Northern, Jack- 
son blvd. at State st., evenings includ- 
ing Sundays and Saturday matinees. 

Ice Follies of 1951: Six original mu- 
sical numbers will be an important part 
of this fifteenth aniversary edition of 
the Shipstads and Johnson Ice Follies, 
opening October 5.—Chicago Arena, 630 
N. McClurg, nightly. 

” ~ * 

The sports picture is not so bright as 
that of other entertainment. Unfortu- 
nately, none of the events going on at 
convention time will have any bearing 
on the outcome of major league base- 
ball or football. 

The sixth place Chicago White Sox 
and the seventh place St. Louis Browns 
will tangle at Comiskey Park on Sep- 
tember 30 and October 1 in what may 
be a series to decide which team closes 
the season in sixth place. The Brownies 
recently reached out of the second divi- 

(Continued on page 75.) 
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Visit Booth No.3 


AT THE AMI CONVENTION 


to See Something New 
and Revolutionary in 


PICKLE PUMPING 
EQUIPMENT 


Amazing!... Operates on 
air or hydraulic pressure 








e the COMET 
e the BIGA 








H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVE., CHICAGO 36, ILL. 


IN CANADA: H. J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 
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Manufacturers, supply firms and brokerage houses, 


Their well-known “open door” suites will be located for the most 


Y post oie ee eae and eighth floors of the Palmer House unless 
otherwise Below. A uniform closing hour—10 p.m.—will 
be observed | mutual agreement. Room numbers shown here 
as “not as well as a corrected list of all hospitality 


rote ik be Posted on THE NATIONAL Provisioner bulletin 
off the grand ballroom at the Palmer House. 








Acti nied alae Se ie ha Cale sat tt not known 
- Pr ree 810-11 
Company bnew ead waned eeeeed 2228W-29-30 


Chicago Cold Storage Division Beatrice Foods Co. ...894 


The Cincinnati Butchers’ Supply Co. ............. 888- 89 
The Cincinnati Cotton Products Co. ...............-- 734 
Continental Can Company, Inc. ..........cccccecces 840 
eer ee ee ere not known 
Custom Food Products, Inc. .......-ccccscccccses 882-83 
Dewey Oe Air Coemiens Ce. o.oo ccicciccsesecceses 724 
ee cite a sacs ted bbe eaewd en 817-18 
EE ee BD boone cet ccctcccsnesvncsnen 864 
Embosograf Company of Illinois ................... 705 
es EM: Stsb0 ssn thaeeensnnecanwawien 719 
Bre ceasasesecse san enee 812-13 
ded badctkvens secu ed cdcen sere 741 
0 ry eee ee ere re 735 
Se AD bon cccn cee csevesesetionaseea 885-86 
oii ie eerddeeensgeeeeaaweN 746 
The Griffith Laboratories, Inc. ...........cccceess 738-39 
Sse ekee eek easeenteasievecenen 760 
i CE ici ccec ceed saercesbeneeasades 762 
EEE EE OT EEE Ter eye Te eee 731 
oe i escns A snencenesanneene 821-22 
Howe Ice Machine Company .......cccccccccccecece 809 
I RY I, 6 dicated antwenaweeeneeuel 827-28 
International Minerals & Chemical Corporation.not known 
Se INE. 5s oan seein as'se ne Seaeee we 814-15 
ES EE OE ee Morrison Hotel 
TROUGTIE-E OE MEREIMS CO. oo occ cicccccccescccesceses 716 
eT MINE HOD. oss 0 b.0ies seas eaacteacsenas 778 
Keystone Brokerage Co. ............. 15-16 on club floor 
SPE Sle set atandha s Kies assiwdcssadsbanseawen 893 
ee not known 
ee nica cceggeseecduseaa ed 878 
Muedts MO Oe an BRE, 6 gd cc cccsccvctecewseuess $24 
Meat Industry Suppliers, Inc. ................... 751-52 
Merrill Lynch, Pierce, Fenner & Beane ............. 736 
I oe cate cient b-ibabs share dene chy estan 881 
I IN BN dic Sea Sica cMewewecescaniens 703 


Mongolia Importing Co., Inc. 
(Continued on pagé 65.) 


Typical meat convention hospitality will be extended at the 
forty-fifth American Meat Institute meeting by a host of 
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and their products 


Occupying the 107 booths available in the Palmer House’s fourth 
floor exhibit hall will be a complete array of supplies and equipment 


for meat packing and processing operations. 


On Friday, Saturday 


and Monday the exhibits will be open from 8 to 10 a.m.; 12 to 2 p.m., 
and 3:30 to 8 p.m. The hall will be open from 10 a.m. to 6 p.m. on 
Sunday, and from 8 to 10 a.m. and 12 to 2 p.m. on Tuesday. 


Advance Oven Co., 34, 35 
Displayed will be revolving meat loaf 
evens and dip tanks for meat loaves. 
The tanks, companions to the ovens, have 
automatic temperat and can 
be gas or electrically heated. Ovens are 
thermostatically controlled. 


The Allbright-Nell Co., 7-12 incl. 
A number of items will be shown includ- 
ing the ANCO carton filler, cold cut slicer 
and conveyor, new vacuum ham forming 
press and new lunch loaf molds. Other 
new products may be exhibited if they 
can be completed and tested in time. 


Allen Gauge & Tool Co., 75 
The Famco automatic sausage linking 
machine, which has been on duty in pack- 
ing plants for more than 15 years. will be 
displayed. The maker reports that this 
unit has increased production up to 60 
per cent in some large sausage plants. 

Aluminum Cooking 

Utensil Co., 77, 78 
The Wear-Ever booths will be stocked with 
aluminum steam jacketed kettles, meat 
trucks, meat tubs, smokesticks, spice con- 
tainers and other miscellaneous food pro- 
cessing, handling and storing equipment. 


American Meat Institute, 

27, 47, 81-82 
Booth 27 in the AMI exhibit will be a gen- 
eral educational display showing sausage 
advertising used by the Institute over the 
past several .years. The history of dry 
sausage will be told in booth 47 and in 
booths 81 and 82 natural casing products 
will be exhibited. Many varieties of sau- 
saye will be shown both in piece and 
sliced for self service. 


American Perforator Co., 24 
On exhibit will be a complete line of 
hand, foot and automatic electric perfora- 
tors for dating, code dating and number- 
ing wrappers. bacon boards, etc. It is 
possible to perforate 100 Pliofilm wraps or 
seven bacon boards at once. 

Amino Products Division 

International Minerals & 

Chemical Corp., 94 
The merits of Ac'cent, basic seasoning 
made of pure monosodium glutamate, will 
be demonstrated tastewise for conven- 
tioneers. This product has the ability to 
bring out the natural flavors of foods 
without adding flavor of its own. 


The V. D. Anderson Co., 43 
Crackling expellers with a capacity range 


a 
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of 400 to 1,500 lbs. of pressed cracklings 
per hour will be shown by this firm. Also 
on display will be crackling drain pans. 
material handling conveyors and elevators. 

Arkell Safety Bag Co., 15 
Among a wide range of items for the meat 
industry displayed by this company will 
be crinkled elastic kraft meat covers and 
barrel linings, plastic liver bags, and 
elastic Multiwall bags for packaging meat 
scraps, bone meal, tankage. etc. 

Armour and Company—Industrial 

Soap Division, 31 
Featured at this booth will be new anti- 
septic soaps, a sanitizer-detergent, wetting 
agents, heavy-duty synthetic detergents as 
well as soap flakes. washing powders 
and liquid and paste soaps. 

Atmos Corp., 17 
A scale model air conditioned smokehouse 
and equipment will be featured in the 
Atmos booth. Also on display will be the 
new Atmos Kolaps folding sausage cage. 
The company offers complete engineering 
service for building, etc. 

Basic Food Materials, Inc., 79, 80 
Several “firsts” will be exhibited by this 
firm including their new “Ten-X-One”- 
program for 1-lb. meat loaf production and 
merchandising: a new package for chip- 
ped beef, and packages containing a new 
meat product called “Party Smarties.” 

Buildice Company, Inc., 28, 29 
Buildice will unveil its new concentrator. 
which concentrates brine by freezing out 
surplus water. The newest spray type air 
unit, with improved bearing design, and 
the latest in ceiling type unit engineering 
will be shown. 

The Cincinnati Butchers’ 

Supply Co., 39 
Featured will be the Boss Chop-Cut, new 
type silent cutter now available in two 
sizes of 350-and 700-lb. capacity. Accord- 
ing to Boss, Chop-Cut, introduced 18 
months ago, has substantiated its claims 
for cooler, faster cutting. 

The Cincinnati Cotton 

Products Co., 41, 42 
This textile manufacturer will exhibit 
shroud cloth, stockinettes and other textile 
products for the meat packing industry. 

Continental Electric Co., Inc., 92 
Displayed will be electric motors repre- 
sentative of Continental's complete line 
for meat plant use, covering all a.c. and 
d.c. units from ¥%2 hp. through 700 hp. 
Both a.c. and d.c. generators will be shown. 


Corn Products Sales Co., 30 
Data and samples of dextrose, corn 
starches and corn oi] manufactured by this 
firm will be made available. 

Denman Rubber 

Manufacturing Co., 56 
A complete line of high quality tires and 
tubes for every type of truck and passen- 
ger car operation will be exhibited. 

Dewey & Almy Chemical Co., 98, 99 
Cry-O-Rap bags and casings and the 
Cryovac process of applying them to loaf 
meats and other meat products will be 
exhibited. The casings are hermetically 
sealed and are made of a special Dewey 
& Almy-Dow Saran plastic. 

Dohm & Nelke, Inc., 55 
This firm will display bacon forming 
machines, bacon skinning machines and 
other packinghouse equipment. 

E. I. du Pont de Nemours 

& Co., 13, 14 
On display will be package developments 
illustrating consumer likes and dislikes as 
indicated in Du Pont's recent study, “The 
Pros and Cons of Prepackaged Meat.” 
Packaging techniques for smoked and 
table-ready meats will also be portrayed. 

The John J. Dupps Co., 40 
The Dupps No. 2A heavy duty hasher 
for hashing material at the maximum feed 
rate and the No. 61 AL aluminum steriliz- 
ing lavatory with accessories will be 
shown. The hasher is all galvanized and 
equipped with heavy duty roller bearings. 

Embosograft Company of Illinois, 20 
This firm specializes in point-of-sale ad- 
vertising displays such as indoor bill 
boards, lighted displays, counter cards, 
and other media used to promote point-ol- 
sale interest for products of the meat in- 
dustry. 

The Exact Weight Scale Co., 83 
In this booth will be an Exact Weight 
weighing machine for semi-automatic 
bagging. feeding and compounding, along 
with the usual display of Exact Weight 
scales used in packaging operations in 
the meat packing industry. 

First Spice Mixing Co.., Inc., 44, 45 
The full line of this firm's seasonings and 
binders will be displayed. As customary. 
First Spice will again treat conventioneers 
to samples of wieners and other sausage— 
made with their ingredients—for taste 
testing. 

The French Oil Machinery Co., 76 
Photographs and literature describing 
equipment and rendering installations will 
be presented. Included will be mechanical 
screw presses, horizontal melters or cook- 
ers, vertical cookers and solvent extraction 
equipment. 

The Girdler Corporation, 21 
Votator lard processing apparatus will be 
displayed in the Girdler booth. 

The Globe Company, 48-53 incl. 

An extensive display of new products 
will include three Globe-Knapp wrapping 
machines for bacon, wieners, etc.; the 
new Globe silent cutter: two GlobeFee 
lard filling machines, and the Globe 

Great Lakes Stamp & Mfg. Co., 84 
Branding and marking devices for all 
meat products, including new branderg for 
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RECTINGS | 


YW). CORDIALLY invite our friends and prospective 
friends to avail themselves of the usual sincere M.LS. 
hospitality and the exceptional entertainment planned for 
the American Meat Institute Convention, Sept. 29—Oct. 3, 
Palmer House, Chicago. Our suites will be 751 and 752. 


* 


FOR YOUR SPECIAL ENJOYMENT we have engaged the 
services of BELO, famous M.G.M. caricaturist and artist, as 
a feature of our entertainment program. He will create a 
lightning-fast “personality portrait” for you that you'll be 


proud to take home as a souvenir of your M.LS. visit. 


* 


T HE HERZIGER FROZEN MEAT SLICER will be dis- 
played at our exhibit booth. We suggest that you make 


a special effort to see this modern, convenient, money-sav- 


ing meat slicer. It’s a honey! 





MEAT INDUSTRY SUPPLIERS 


4432-40 So. Ashland Ave., Chicago 9, Ill. 


Creators and Manufacturers of Fine Food Seasonings 
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slab bacon and fat surfaces will be ex- 
hibited, along with a combination sealing- 
weighing unit, for wrapping consumer 
packages, and other heat sealing equip- 
ment. 

The Griffith Laboratories, Inc., 71, 72 
Curing materials, seasonings, antioxidants 
and special equipment will be shown in 
the Griffith booths. 

Grimm Industries, Inc., 57 
On display will be a device which, when 
attached to a Townsend skinning machine, 
will automatically skin and flesh hams 
according to yield requirements. 

Phil Hantover, Inc., Room 760 
This firm offers a complete line of pack- 
inghouse and sausage manufacturing 
equipment and supplies, including the 
Presteege line of stainless steel top tables 
for wide meat industry use. 

Hayssen Manufacturing Co., 37, 38 
Feature of the Hayssen exhibit will be an 
automatic machine for wrapping 1-lb. 
and ',-lb. bacon units in Pliofilm, cello 
phane or acetate. A complete line of 
wrappers is furnished by Hayssen. 

H. A. Hensel Tying Machine Co., 25 
An automatic casing tying machine will 
be demonstrated in this booth. The unit 
will handle casings from 6 to 36 in. in 
length and will operate at a speed of 660 
casings per hour. 

Hercules Fasteners, Inc., 22 
“Fastie” equipment that crimps and closes 
casing ends on the first tie and is said to 
save 10 per cent on casing costs, will be 
exhibited. Operating at triple the speed of 
a human hand, the unit pleats and crimps 
casing and punches hanger hole. 

Holly Molding Devices, Inc., 4 
Cooked samples of “T” steak, processed 
on the Hollymatic machine, will be dis- 
tributed. The steak consists of coarse 
chopped round or chuck and a small per- 
centage of fine ground shank used as 
a binder. 

Interstate Folding Box Co., 23 
Cel-O-Fold, a rigid, non-fogging meat pack- 
age and its fabrication will be shown. 
Completely lined with acetate, this pack- 
age is made in consumer unit sizes for 
wieners, dried beef, bacon, lunch meats 
and other products. 

E. G. James Co., 18, 19 
On display in the James booths will be a 
frozen meat slicer, SS meat truck, frozen 
food shippers, paper dispensing truck, 
temperature controls, sanitary meat han- 
dling boxes, SS bacon hangers and mis- 
cell h items. 

Jamison Cold Storage Door Co., 2 
The Series 50 track door. featuring mono- 
panel construction of marine plastic bonded 
plywood and an insulated smokehouse 
door with adjustable sealing bars, three- 
point interconrected fastener and unbroken 
insulation, will be displayed. 

Josam Manufacturing Co., 6 
Highlight of this exhibit will be « working 
demonstration of the Josam grease inter- 
ceptor designed specially for packing- 
houses. Various types of floor drains, back- 
water valves and hair and sediment inter- 
ceptors will be shown. 


Kentmaster Manufacturing Co., 162 
The Kentmaster beef carcass splitting saw, 
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plus a variety of overhead equipment for 
use in combination with the installation of 
the saw. will be exhibited. This firm also 
manufactures electric meat cutters. 

Ken-Rad Lamp Division, 

Westinghouse Electric Corp., 93 
All types of Ken-Rad lamps will be on 
display. Lighting experts will advise and 
demonstrate the latest developments in 
efficient and economical lighting for plants 
and offices. 

Kold-Hold Manufacturing Co., 87, 88 
Makers of plate type evaporators and 
systems for truck refrigeration, this firm 
will display a cut-away sectional Hold- | 
Over plate and a Hold-Over plate for re- 
frigerating meat trucks that is connected 
to a refrigeration system. 

Link-Belt Co., 32, 33 
This firms offers a complete service to 
the packing industry of equipment for 
materials handling, conveying. screening, 
grease recovery. preparation equipment 
and power transmission machinery. 

Linker Machines, Inc., 88-90 incl. 
Automatic peeling machinery for skinless | 
wieners and automatic linking machinery | 
for products stuffed in artificial and natural 
casings will be exhibited in the Linker 
booths. 

The Liquid Carbonic Corp., 107 
Details of dry ice use in refrigerating meat 
products will be presented in this booth. 

Marathon Corporation, 59-61 incl. 
Among its wide range of packages and 
packaging materials, Marathon will dis- 
play Pick-Pak packages for sliced bacon, 
Kartridg-Pak bands for frankfurters and 
other sausage. Wallet-Pak for sausage 
and ground meats and Wonder-White lard 
cartons. 

H. J. Mayer & Sons Co., Inc., 3 
The visual effect of the action of Never- 
fail curing P d which pre-seasons 
ham as it cures, and presentation of the 
new Comet and Biga. the latest hydraulic 
or air type pumps for pumping hams, will 
be shown in the Mayer exhibit. 

Meat Industry Suppliers, 

Inc., 103, 104 
Seasonings and cures for meat industry 
products will be exhibited in these booths. 

Miller Wrapping & Sealing 

Machine Co., 100, 101 
The Corley-Miller model MPUS “Special” 
wrapping machine for self-service meat, 
the Simplex high speed automatic bag 
making machine, the Amsco Little Giant 
rotary bag sealer and Corley-Miller hot 
plates and sealing irons will be displayed. 

Milprint, Inc., 95-97 incl. 

Among the meat packaging materials ex- 
hibited by Milprint will be Pliofilm, Lu- 
marith. glassine, Cry-O-Rap, parchment 
and foil. Also, lithographed displays and 
printed “follow-through” promotional mate- 
rials will be presented. 

Paperlynen Co., 26 
For effective point-of-sale advertising this 





firm will show a disposable cap, printed | 


with a product message for retail meat 
personnel to wear. The cap also provides 
a sanitary head covering for clerks in 
meat departments. 


Pavia Process, Inc., 54 




















An extremely rapid kettle rendering proc- 
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Prof. Hogg’s LARD POINTERS 








...and it makes you more money / 


REATER SALES volume 
G in lard depends on pleas- 
ing the housewife by providing 
a better-than-ordinary product. 

Many sales-conscious packers 
are accomplishing this with 
Votator lard processing apparatus 

. and, at the same time, are 
reducing production costs! 

Automatic,completely enclosed, 
Votator lard chilling apparatus 
produces finished lard, ready for 
packaging, on a continuous basis. 
The whole operation is accom- 
plished in seconds, and in less 
than half the floor space required 
by open methods. Output is as 


LARD PROCESSING APPARATUS 





VOTATOR is a trade mark (Reg. U. S. Pat. Off.) 
applying only to products of The Girdler Corporation. 


high as 10,000 pounds per hour 
or as low as 3,000 pounds per 
hour with one Votator processing 
unit. You save, too, on the number 
of man-hours needed and in more 
economical use of refrigerant. 

Your lard product will look 
better, keep better, cook better, 
sell better. Ask for proof! Write for 
complete information on Votator 
Lard Processing Apparatus today. 


See us at 
AMI 
Space 21 






Votator Lard Processing Units are 
available in capacities of 3,000, 
5,000, and 10,000 pounds per hour. 





THE GIRDLER CORPORATION, VOTATOR DIVISION 
LOUISVILLE 1, KENTUCKY 
District Offices: 
150 Broadway, New York City 7 © 2612 Russ Bidg., San Francisco 4 
Twenty-Two Marietta Bldg., Atlanta, Ga. 
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ess (about 15 minutes) that is now in com- 
mercial use will be shown by this firm. 
| Savings in steam, labor. equipment and 
space are claimed for this system, which 
turns out high quality product. 
Pure Carbonic Co., 63, 64 
Featured in this exhibit will be a display 
illustrating the employment of dry ice in 
bunkers as used for truck transportation 
of meat products. 
St. John & Co., 36 
Included in the St. John exhibit will be 
the new Neotread wheel with a sealed 
Come to bearing and a screw-on type hub cap; 


stainless steel equi mt and a new, sani- 
H * J * MAY £ 4 : Sg tary pach potion em pote tor =. a 
| new, improved leg design. 
HOSPITALITY HEADQUARTERS | .i07 reese Seven, 
P ALMER H OUSE The new Sellers Hi-Pressure jet cleaner for 


cleaning meat packing and processing 
plants will be shown. Case histories and 








“The Man Who Knows” 





Come up for a taste of good, old-fashioned, = — on — page Pom my None 
= e. ers W e ta ine © 
full-bodied hospitality . . . and bring along steam traps. 
: : John E. Smith’s Sons Co.., 85, 86 
your curing and seasoning problems. fauseed ts Go Geis Gieta om be 
the new wiener skinner. Improvements 
have been made on this machine and it 
EXHIBIT is reported to be capable of attaining 
BOOTH greater production than heretofore. 
2 ee No. 3 Speco, Inc., 1 











Meat grinder knives and plates will be 


\. e new C- rium 
H. J. MAYER & SONS CO., INC. ee 


knife with one-piece blade. 
6815 SOUTH ASHLAND AVE., CHICAGO 36, ILL. The Standard Casing 
Plant: 6819-27 S. Ashland Ave. 


Co., Inc., 73, 74 
"IN CANADA: H. J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO Stancast stainless steel equipment to be 
exhibited in these booths will include 
| trucks, tubs, drums, pails, tables, pans, 











ps and miscell items. 


FOOD MANAGEMENT |Wmm. J. Stange Co.. 62 


Various Cream of Spice seasonings, rep- 
I N C Oo Rk Pp O ie A » E D resentative of those used in different sau- 
sage products, will be displayed along 

| with Peacock Brand certified food color 

and NDGA antioxidant for prevention of 





@ A management consulting firm designed 


for the Meat Industry, staffed by packing- Prt and ae! and ois. “— 
house men and thoroughly conversant with Tee oe et eee ates 
packinghouse problems. removal machine will be exhibited. Also, 
| Townsend will show its model 35 pork-cut 
6866 ELWYNNE DRIVE ‘ CINCINNATI 36, OHIO skinner and its Model 52 bacon skinner. 


Traver Corporation, 105, 106 

| Traver will display wrappings including 
cellophane, polyethelene, Pliofilm and 

| @cetate in sheets, rolls and bags. vanes. 


Telephone: TWEED 2502 














Visit our 
HOSPITALITY HEADQUARTERS 
at the AMI Convention 


PALMER HOUSE e CHICAGO 
Refreshments * ROOMS 885-886 


THE GLOBE COMPANY 
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om. ing consultants will be on hand to discuss 
rm. packaging problems. . 
md United Cork Companies, 58 
lich Manufacturers and ereciors of cork insulc- ' 
toa, this firm will show low temperature DON'T MENTION IT!... 
cork covering for brine and ammonia pipe 
lay fittings. cork floor covering and acoustic We don’t care whether you talk about Packing House Prod- 
» in and composition cork products. ucts or not—we’d still like you to visit our Merrill Lynch 
tion U.S. —e Machine me gh a “Hospitality Room” at the Palmer House any time during the 
Princi product exhibi eo P , . . . 
“we te i to : ackers’ Convention in September. We think you'll 
be luncheon meat and collects them either ~~ 
led stacked or shingled. Equipment has slice Of course, if you do want to talk about business, we'll be 
ap: prc rage ¥~ automatically figures glad to do that, too. . . will try to show you how our Packing 
number ces each group. ; 
i House Products D tment ht benefit " 
oe Vilter Manufacturing Co., 5 | ee ee ee 
Blown up photographs will portray instal- We think it can. 
lations of pack icing towers for refrigerator 
cars, air units in holding coolers, and car It’s built around experienced packing house men located in 
for icing that features sliding chute and re- the major producing and consuming centers . . . extends through 
ing mote control where one man can ice a car a national network of 100 offices that can always canvass im- 
and in 3 minutes. portant centers of activity for “buy” and “sell” interest with the 
oad The Visking Corporation, 65-69 incl. | ease, speed and economy of 50,000 miles of private wire. 
Visking will not only display its complete 
line of sausage casings, but will also But—as we said before—you don’t have to mention business 
demonstrate two new applications which. at all. This is your invitation to visit our “Hospitality Room” 
be it states, should be of interest to all anytime during the show. We'll look forward to seeing you. 
ents packers. 
i it | 
7 . | 
woe Hospitality Headquarters _ MERRILL LYNCH, PERCE, FENNER & BEANE 
(Continued from page 58.) Packing House Products Department 
R. H. Monson Company ..........- 742. | 
hen pe ee 884 | BOARD OF TRADE BUILDING 70 PINE STREET 
’ Mullinix Packages ......... 721-22, 759 Chicago 4 New York 5 
J. T. Murphy Company ..... not known | Telephone: WAbash 2-8950 Telephone: WHitehall 4-1212 
National Can Corporation ..not known | Otiens twp een 
be Niagara Blower Company ......... 702 | — ” 
ude R. F. Norris and Associates not known | 
ins, North American Car Corp...not known 
Oppenheimer Casing Company 
cpvich ee ein keareaae aera 18 on club floor | 
rep- Premier Casing Company ...... 732-33 | ly EK / COME 
;au- The Preservaline Mfg. Co. .....876-77 
ong Pure Carbonic Company ...not known | 
7 | tumenm «wil CONVENTIONEERS! 
| of M. Rothschild & Sons ............. 765 | ° 
ie ME GI, od becesecwenvan 748 | | 
ane ag pe a “lial Pi | | Once again, as we have so many times 
vn Sloman, Lyons Brokerage Co. .. 179-60 | | in the past, we take this opportunity to greet 
+ Smale Metal Products ..... not known | | all our friends in the meat 
F H. P. Smith Paper Co. ......... 890-91 | industry, and extend our cordial 
ling John E. Smith’s Sons Company ...892 | invitation to visit us at: 
“ A. B. Staley Mie. Co. ....... 00000. 862 | | 
= Standard Cap and Seal Corp. ...782-88 | | BOOTHS NOS. 34 & 35 
a, Wm. J. Stange Company ....... 743-44 | | 
1 John E. rm ete .-not known | pr Pong mg 
Sunderland & Deford ............ 887 | | 9°, 
a Division American been Make a note NOW to stop and see us—A cordial 
Teunennce Eastman Corporation. ; 720 | | welcome awaits ba ° nd we'll be more than happy | 
Transparent Package Company | to discuss your individual baking problems. | 
errr orrr er Tc eT 18 on club floor | | 
Traver Corporation ............ 728-29 | | 
United Cork Companies .......... 740 | | If you are unable to attend the con- 
7 | intion thi ear, write us—your in- 
U. 8. Thermo Control Co. ae SS, 781 pore oti te given prompt attention. 
The Vilter Manufacturing Co. ....820 | | 
The Visking Corporation | 
ee re Oe mee 14 on club floor 
Edw. Wax Casing Company ...... 706 | OVEN COMPANY 700 so. 18th street, st. Louis 3, Missouri 
Wang & Aastin ..~..-. +0000. ond Western States Office: 11941 Wilshire Bivd., Los Angeles 24, Calif. 
J.C. Wood and Company ......... 861 | 
. York Corporation ......... not known 
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Rabbits can be pulled out of a hat, but 
wraps are not created that way, at least 
not at DANIELS. 

Broad experience in design, reproduc- 
tion, and printing, plus a knowledge of 
the material best suited for the wrap- 


ping of your product is the “magic” 


we use in the creation of sales 
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Committee Agrees on Tax Bill 

The Senate-House conference committee this week approved a compromise tax 
bill. It was expected that the Senate and House would dispose of it and adjourn by 
the end of the week and that the President would sign it. 

The so-called “interim” tax bill increases income taxes for more than 50,000,000 
persons, effective October 1. It also raises corporation normal taxes. Under the 
present law the top limit on corporate income taxes is 38 per cent. This was raised 
to 42 for the calendar year 1950, and to 45 for 1951 and subsequent years. 

One of the provisions of the present bill is for speeding up corporation income 
tax payments, by a gradual transition over five years, so that the entire year’s taxes 
would be paid in the first six months of the calendar year. 


Courtesy Inspection for Beef Boners 

A new service of “courtesy inspection” of carcass beef for boning has been an- 
nounced by the Headquarters Quartermaster Market Center System, Chicago. The 
ruling makes it possible for beef to be inspected at the source prior to shipment to 
another plant for processing into boneless beef. It affects only beef boning plants 
which do not slaughter and applies on boneless beef contracts only. There is no charge 
for the service, which is effective immediately. 

At the time of bidding the boner should request courtesy inspection and should 
designate to the Quartermaster Market Center the name and address of the packer 
from whom he will buy the beef, the approximate amount he will want inspected to 
fill his contract and the approximate date. The beef will be inspected by a Quarter- 
master inspector at the slaughtering plant and the destination inspector will auto- 
matically accept it if in good condition on arrival. 


Regulation on Subsidy Claims 

Under a new Regulation 11 issued last week by the Reconstruction Finance 
Corporation, failure of the RFC to act on any food subsidy claim by September 14, 
1950, is to be deemed an order denying the claim. Protests of such denial must be 
filed on or before December 15, 1950, to be considered. The regulation does not 
apply to claims on which action has been suspended because of referral to the De- 
partment of Justice. 


AFBF Plan to Avoid Price Controls 


The American Farm Bureau Federation has announced its plan to avoid price 
ceilings and inflationary rises in prices of livestock and meats, in a six-point program. 
It was worked out by its important national livestock advisory committee and ap- 
proved last week by the federation’s board of directors at a meeting in Chicago. 

The recommendation includes: 1) Making greater use of federally owned grazing 
lands; 2) increased effort to eradicate animal disease; 3) feeding livestock to heavier 
weights; 4) consideration of the need for maintaining favorable relationship between 
grain and livestock prices; 5) some sort of insurance by the government of reasonably 
stable price levels for livestock after the emergency, as a means of encouraging 
producers to expand livestoek production, and 6) recognition of the fact that livestock 
producers and feeders know their problems best and, if given freedom of opportunity 
to solve them, will be able to meet the nation’s demand for meat. 


Former OPA Head Attacks Industry 


Following a conference this week with President Truman, Governor Chester 
Bowles of Connecticut told White House reporters that he advocates imposing imme- 
diate price controls on basic commodities, including meat. The former OPA chief 
stated that a blanket rollback of prices to levels of last spring, and a ceiling on 
wages, must come eventually. He then made a direct attack on Chicago’s meat packers 
as being “completely without conscience,” and declared that he “certainly wouldn’t 
let meat run away with us.” 

The American Meat Institute declared that Bowles’ statement is characteristic 
of him and is reminiscent of what he said and tried to do during the black market 
era. “No one knows better than Bowles how meat and livestock prices rise and fall 
in accordance with consumer demand for meat,” it asserted, and added: “It would 
seem that in making his statement he had in mind some motive which does not appear 
on the surface.” 





plants and, to a lesser extent, 

larger units, need to re-examine 
their material handling problems in the 
light of constantly rising labor rates 
and the possibility that they may soon 
again be competing for a depleted sup- 
ply of manpower with industries offer- 
ing higher pay and more desirable 
working conditions. 

Intraplant transport is a broad field 
encompassing every means of moving 
material horizontally or vertically. In 
its widest sense it includes the move- 
ment of material to the work, through 
the work and to storage and/or exit 
from the plant. It may involve the use 
of such simple devices as the man-pow- 
ered packinghouse truck and gravity 
rail or such complex mechanisms as the 
one which fills cartons with canned 
meats. Elevators, all types of chain, 
table top and screw conveyors, blow 
tanks and lines and hand and powered 
lift trucks are a few of the machines 
used in intraplant transport. 

Of course, even the simplest wheel 
mechanisms—the hand truck and rail 
trolley—can be employed to move prod- 
uct to, through and from the work 
faster and with less labor than the hand 
operations of lifting, carrying, shoving, 
etc. The greatest opportunities for in- 
creasing efficiency and productivity lie, 
however, in the application of inde- 
pendent mechanical power to product 
movement and positioning, and especial- 
ly when movement is coordinated with 
the application of mechanical power to 
the work itself. 

Straight gravity movement, such as 
by chute or slide, is probably the least 
costly in labor and capital expenditure 
of all means of intraplant transport, but 
its nature presupposes that the direc- 
tion of movement is from high to low. 
This limitation restricts its use to cer- 
tain locations and conditions. The ten- 
dency toward construction of one- and 
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BEEF CARCASSES are split and clothed while 
moving on the side finger pull chain in this 
Chicago plant. 


two-story plants and in favor of hori- 
zontal rather than vertical movement, 
developments which have minimized the 
importance of the curing cellar and 
other factors, have made this method of 
transport appear less important than it 
once did. 

This article is the first of several 
which will deal with one general type of 
material transporting mechanism—the 
conveyor. Other devices, such as the 
blow tank and lift truck, are of great 
importance but it seems desirable to 
limit the scope of the present series to 
the versatile conveyor. 

The articles will aim to be suggestive 
rather than detailed and definitive. In 
the first place, exact information on how 
a conveyor is installed and used in one 
plant cannot be employed in applying it 
to the conditions found in another. Each 
conveyor installation should be engi- 
neered to fit the conditions and the job 





Many Meat PI 
Find MorePl 


CONVEYORS are used more extensively on 
this 200-head per hour beef killing floor than 
in similar departments in most plants. 


in the plant where it is to be used and 
it should be fitted, insofar as possible, 
into other material handling facilities 
in the packinghouse. 

There is some merit to the contention 
of one material handling engineer that 





TWO CONVEYORS ARE IN USE HERE. Beef 

carcasses move on the chain while viscera in- 

spection and work is done on the wide flight 
moving top table. 


in planning a new packinghouse, the 
inplant transport system should be laid 
out first and the plant designed around 
it. 

When the term “suggestive” was used 
above it was meant that the pictorial 
and written discussion of conveyor in- 
stallations to be found in these articles 
should “suggest” to every packinghouse 
operator one or more places in his own 
plant where he might employ con- 
veyors advantageously. Many of the 
installations to be pictured and de- 
scribed here are now found in large 
packing plants. In many cases, how- 
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TRAVELING SKINNING table is unusual fea- 

ture of this beef installation. Conveyors are 

used to bring carcass to the table and to raise 
it to the half hoist. 


ever, the same idea or a modification of 
it could be used in a smaller unit. In 
some instances examination of the way 
in which one plant handles a movement 
problem may suggest to the small plant 
operator a method of transporting a 
different material. 

Use of mechanical conveyors in a 
meat plant makes it possible to double 
or triple production without a propor- 
tionate increase in the labor force, ac- 
cording to an axiom accepted among 
packinghouse engineers. 

Increased production and lowered 
costs are two of the most tangible 
benefits to be derived from the installa- 
tion of some form of mechanical and 





SPECIALIZED CONVEYORS hold sheep in 
proper position for the beginning of the skin- 
ning operations. 


automatic material movement, but there 
are other points in favor of mechaniza- 
tion. One is in the field of personnel 
relations. Unlike the plant where the 
butcher must move the product down 
the table in addition to doing his regu- 
lar work, a conveyor installation means 
that he has but one job to do and time 
in which to do it well. Operator fatigue 
is reduced with the elimination of lift- 
ing, pushing, etc. 

Work stations in a conveyorized plant 
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can be well defined with space between 
and there is no need for operators to 
“bunch” up. Such separation is im- 
portant from the safety as well as the 
efficiency angle. Moreover, when prod- 
uct is handled mechanically theré is 
less likelihood of downgrading damage. 

The application of power to the free- 
rolling trolley has raised overhead rail 
movement to a much wider field of ap- 
plication. Simple forms of application 
are through side- or drop-finger pull 
chains operating in conjunction with 
rail and trolley. The most common use 
of this kind of conveyor is found on 
the hog and small stock killing floor 
where the “chain” is employed—often 
in synchronization with a viscera in- 
spection table—to move the carcasses 
through the various operations to the 
cooler. 

There are various types of chain, dif- 





SHEEP AND CALF dressing chain bringing 

calf carcass to washer. Conveyor in foreground 

carries heads to lower floor. Photo at right 

shows the delivery end of another sheep and 
calf head conveyor. 


1950 





fering in pitch and other character- 
istics, and the power transmitting drop- 
or side-fingers are placed on different 
centers according to the type of live- 
stock being handled. Various finger 
shapes and sizes are used and they may 
be rigid or hinged. 

One variation of the finger is the 
pusher which is employed for incline or 
decline conveyors. The pusher is a finger 
with a wheel at the lower end that 
makes contact with the trolley wheel at 
the point of greatest pressure and pro- 
pels the load. Such a conveyor main- 
tains an even flow of carcasses in floor- 
to-floor movement with minimum power 
use and eliminates the surges and heavy 
labor connected with transport by rail 
and elevator. 

The chain is used less often in con- 
nection with beef slaughtering and, 
when it is employed, usually begins 
after the major operations have been 
completed and only washing and cloth- 
ing remain. However, in some large 
plants the beef carcasses go on the 
chain after skinning is completed and, 
moving in synchronization with a 
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viscera inspection table, are dressed, 
split, etc. on the conveyor. In others 
(including some small and medium- 
sized plants) chain movement begins 
just before splitting and the latter 
operation is aided by an automatic 
spreader mechanism that keeps separat- 
ing the carcass as the saw moves down- 
ward. 

Overhead conveyors are used in an in- 
teresting manner in the large-scale 
beef dressing layout of the Rath Pack- 
ing Co. Here the deheaded cattle car- 
casses are conveyed to the head of the 
traveling skinning table and deposited 
on it. After siding and other floor work, 
the hind quarters are picked up by an 
inclined conveyor and gradually raised 
for the half hoist operations. 

In some overhead installations, no- 
tably those used for small stock dress- 
ing, the trolley is an integral part of 
the chain rather than being a separate 
unit. In such cases the hooks or other 
means of carriage are fixed and the 
chain may have several types for use 
with different kinds of livestock. In 
these roller carriage conveyors the 
double rollers run on an I-beam or 
special tracking. 

Chain movement is sometimes used in 
connection with hog killing prior to the 
dressing operation. Thus a chain may 
be used to tow the shackled carcasses 
through the scalding tub. Using a round 


TOP: Conveyors have been applied, in some 
plants, to almost every step in the hog 
slaughtering and dressing process. In this 
case, however, after being conveyed up to 
the killing level, hogs slide on a round rail to 
the sticker. CENTER: Hogs are dressed and 
inspected at rates up to 600 head per hour on 
chain-viscera inspection setups similar to the 
one shown here. BOTTOM: Special small 
stock chain that has a hook arrangement suit- 
able for carrying different types of livestock. 


rail, a drop finger conveyor may pick 
up the hog at the top of the hoist and 
convey it through sticking and bleeding. 
A double back conveyor arrangement 
may be employed advantageously where 
it is desired to obtain adequate bleeding 
and the direct distance between the 
sticker’s station and the scalding tub 
is short. 

Powered chain (without rail trolley) 
is used as a load-carrying as well as a 
load-propelling mechanism in a number 
of packinghouse locations. Equipped 
with hooks, spikes or rings, it may 
carry heads through workup and wash- 
ing or from floor-to-floor, it may trans- 
port blood buckets or viscera pans, it 
may take gambrels to the cleaner and 
back or hams from the stockinetting 
table to the smokehouse. 

For the small as well as for the large 
packer, the chain offers many possibili- 
ties for transporting product more 
economically. 

Data for this series have been gath- 
ered with the aid of The Allbright- 
Neil Co., The Globe Company, Link- 
Belt Company and a number of meat 
packers. 
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eye appeal 
shelf life 


color retention 





quality retention 


weight retention 





the vacuum pack and exclusive shrink 





principle of CRYOVAC PROTECTION 


A method that gives you high production speeds, that 
protects your product, that improves sales appeal and 


shelf life of your meat loaves, smoked products and 





liverwurst. 


Visit Us At The 
American Meat Institute 
Exhibit 
BOOTH 98-99 











Dewey and Almy Chemical Company , CAMBRIDGE + CHICAGO + SAN LEANDRO * MONTREAL 
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CONSISTENT program of pro- 

moting quality frankfurters has 

been the idea around which Berks 
Packing Co., Reading, Pa., has built its 
business. Although the firm handles a 
complete line of meat products, the pro- 
motion of frankfurts is foremost. 

“When we started into business in 
1933, the frankfurt was the main meat 
item that we sold and promoted,” ex- 
plains partner Louis Trout. “It seems 
as though people in Berks County are 
very frankfurt minded, as the sales 
of this meat product far exceed those 
of others. In addition, it is much sim- 
pler to build a sales program around 
the frankfurt than almost any other 
meat because it is liked by people of all 
walks, both young and old.” 

Berks Packing Co. has progressed 
greatly since the owners, Louis Trout 
and Charles Boylan, took over manage- 
ment in 1933. At that time the packing- 
house operated only one truck and had 
13 employes. 

The Berks firm slaughters only hogs 
today. In former years the packer also 
killed steers, bulls and calves, but now 
purchases its needs in these categories. 

The firm today occupies about a third 
of a city block in comparison with its 
first plant which was about the size of 
its present garage and loading area. 
This expansion has been about five-fold 
and employes now number over 65. In 
addition, the firm operates seven ped- 


FRANKFURTS 
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Berks 


BUILDS ON 


Frankfurts 





LEFT: In black circle is one of spotlights, at- 
tached to loading dock wall, which light up 
truck interior for loading in evening. RIGHT: 
Ralph Trout keeps track of weekly sales com- 
pared with those of previous year. 


dler trucks and also has two independ- 
ents handling the Berks line. 

The first method of promoting its 
frankfurt was to sell the retailers on 
their quality. As Berks was the first to 
adopt the skinless frankfurt in Berks 
County, the firm capitalized on this 
opportunity and promoted the line to re- 
tailers and the public via billboards, 
newspaper advertising and store demon- 
strations. 

A current radio program consists of 
a 15-minute “soap” opera which has 
aroused increased attention because of 
giveaway packages which are awarded 





ABOVE: Partner Louis 
Trout checks on shipment 
of meat leaving the plant. 
LEFT: Truck panels are 
employed as traveling bill- 
boards to promote skinless 
frankfurts produced by the 
company. 





to the first three phone calls that enter 
Berks’ office after the program starts. 

“As we like to test the reception of 
our radio programs we have publicly 
announced that we will give away three 
packages of cold meats to the first calls 
in our office daily,” says Ralph Trout. 
“Of course we have to make certain 
that the calls do not beat the time that 
the program begins, and we watch the 
clock and listen to the broadcast very 
carefully ourselves. However, judging 
from the number of calls we receive 
during the first few minutes of our pro- 
gram each day, we would’say that we 
have a very large audience. 

“This type of radio checking only re- 
quires a few minutes each day and yet 
is a very inexpensive method of check- 
ing program interest.” 

In addition to this program, Berks co- 
sponsors with several other Reading 
concerns a radio participation program 
called Breakfast-in-Berks. This audience 
participation program is conducted in 
the lunch room of a local department 
store and, between questions, answers 
and ad-libbing on the part of the con- 
ductor, plugs for Berks are included. 

The firm uses considerable billboard 
advertising with roadside signs on all 
leading highways in and out of Reading, 
Pa. The one that has attracted the 
most attention is an electric sign located 
in the center of the Reading business 
district. This sign consists of a horse 
racing panel and each time a certain 
color horse wins, one of the correspond- 
ing meat product names is illuminated 
with the winner. 

This sign has attracted considerable 
attention and watchers are still trying 
to figure out a “system” to know which 
horse will come in next. 

As for store demonstrations, Berks 
sets up a hot plate in a store and a 
demonstrator serves frankfurts to all 
store customers. This demonstration 
service is much in demand when new 
stores are opened or remodeled. 

In order to keep track of sales of all 
meat products, to see which are increas- 
ing or falling off, partner Charles Boy- 
lan keeps a running chart of his weekly 
meat sales against those a year earlier. 
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Promotion and sales effort is directed of thousands of private enterprises to 


toward building up the sales of specific 
meat items. 

Because of the traffic in and out of 
the office, it was decided to use code 
numbers instead of product names 
so that individuals not attached to 
the firm would not know what the 
figures represent. Thus, Number 10 can 
stand for bacon, Number 11 for veal, 
Number 12 for liver sausage, etc. 

Daily deliveries are made to all parts 
of Reading, Pa., with nearby Allentown, 
Bethlehem and Easton, Pa., having 
three deliveries a week. Berks also sells 
meat in upstate Pennsylvania coal min- 
ing regions two days a week. This gives 
the firm complete coverage of all its 
outlets. 

Recently a Reading high school asked 
Berks to participate in a program show- 
ing the jobs available in the meat in- 
dustry. The firm cooperated by furnish- 
ing a series of pictures showing the dif- 
ferent plant operations, such as skin- 
ning, slicing and packing, stuffing and 
linking, grinding meat, maintenance and 
repair operations, chopping meats and 
smoking. 

“We try to build up good will as much 
as possible,” says Ralph Trout, “be- 
cause it is ultimately the public that 
buys our product from the retailers.” 

Berks backs up its outdoor advertis- 
ing program with comical telephone 
book ads of a frankfurt and also with 
colorful signs on its truck panel. These 
travel-billboards attract considerable at- 
tention. 

Peddlers call in their orders by 3 p.m. 
every day so that plant employes can 
prepare the provisions to be loaded on 
the trucks when they pull in. Trucks 
are loaded during the early evening and 
then hooked up to the electrical outlets 
which provide current for truck refrig- 
eration. Copies of the packing slips are 
given to the drivers and they are re- 
sponsible for the provisions. 

In order to simplify truck loading, 
spotlights have been attached to the 
wall of the loading platforms and di- 
rected into the trucks. Thus, whatever 
hour the trucks are loaded, there is 

sufficient light for the job. Three trucks 
can be loaded at the platform simultan- 
eously and they are then pulled into the 
electrical outlet section. Here the 
maintenance work on the trucks is done 
as well. 

“We have two maintenance men who 
take care of all the plant work and do 
some minor jobs on our trucks,” says 
Trout. “If major repairs are needed, our 
trucks are taken to a nearby garage.” 


Defend Private Trucks 


The National Council of Private 
Motor Truck Owners, Inc., has filed a 
brief as intervenor in the civil suit 
against the government now before the 
U. S. District Court in Richmond, Va., 
involving the ICC decision in the Lenoir 
Chair Co. and Schenley Distillers Corp. 
cases. The brief justifies the legal right 
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operate their own trucks. 

For-hire carriers have asked the court 
to set aside the Interstate Commerce 
Commission ruling that where an in- 


dividual’s or company’s trucks are used 
in furtherance of a business that is 
something other than transportation 
there is no need to apply to ICC for a 


certificate authorizing truck operation. 








MEAT PRODUCTION HAS NOT KEPT PACE with the growing human population, which 
is now over 151,000,000 and may total about 159,000,000 by 1955. Despite the tempor- 
ary spurt in meat output during the war, the relationship between population and 
meat production in the last 25 years is considerably below that which prevailed from 


POPULATION HAS EXPANDED 
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1900 to 1925 (see top chart). In order to generalize the total livestock picture, 
the four species have been combined, using milk cows with a weight of 1.0, other cattle 
0.51, hogs 0.87, and sheep 0.15. Upward trend in combined livestock numbers is shown 
by the dotted line. Note that meat production has been gaining in relationship 
to livestock numbers for many years. This means feeding practices have improved, 
turnover is more rapid, livestock is now marketed younger and much more meat is now 
produced per number of animals on hand at any one time. Because meat output has 
expanded more slowly than population, the long term trend of per capita consumption 
has failed to rise (see bottom chart). Direction of consumption was downward for 
many years, with most of the decline in beef. Growth in veal consumption per capita 
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is related to the upward trend in dairy cattle numbers. The index of per capita food 
consumption compiled by the BAE shows less fluctuation than meat consumption. Even 
though meat consumption has shown an upward movement since the 1935 (drouth) 
low, it has not kept pace with the rise in the rate of consumption of foodstuffs generally. 
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The JULIAN-WAY is the proven-way! 





This Partial List of Users of JULIAN Smokehouses 


Tells the Story of Julian's Nation-wide Acceptance: 


Smokehouse 
Profits 
Come Easy 
the 


JULIAN-WAY 


“HOUSES IN THE HUNDREDS" 
IS PROOF OF OUR 
PRACTICAL EXPERIENCE! 


Here's what one Julian Customer 
has to say: 
“We are happy to advise you that our 
automatic smokehouse performs per- 
fectly. In other words, it is rather 
above our expectations.” 
PORTLAND PROVISION CO. 
Jakob Gallus, Pres. 


JULIAN ENGINEERING COMPANY 


319 W. HURON STREET 





Name Location 
Bert Packing Co., Chicago, Ull.........000--00. 
East Tennessee Packing Co., Knoxville, Tenn.... 
John J. Felin & Co., Inc., Philadelphia, Pa..... 
P. D. Gwaltney, Jr. & Co., 
Edward Hahn Packing Co., Johnstown, Pa....... 
Hene’s Fine Meats, Indianapolis, Ind........... 
Home Packing Co., Terre Haute, Ind........... 
Hunter Packing Co., East St. Louis, fll........ 
Hygrade Food Products Corp., Newark, N. J.... 
Jones Dairy Farm, Ft. Atkinson, Wis........... 
E. Kahn's Sons Co., Cincinnati, Ohio.......... 
Kerber Packing Co., So. Elgin, Ill............. 
Lay Packing Co., Knoxville, Tenn.............. 
Longino & Collins, New Orleans, La........... 
Lykes Brothers, Tampa, Florida............... 
Jacob R. Marhoefer & Sons, Chicago, Ill......... 
Merkel’s, Inc., Jamaica, N. Y..........0000000s 
Geo. H. Meyer Sons, Richmond, Va............. 
John Morrell & Co., Ottumwa, lowa 
Neuhoff Brothers, Dallas, 
Plymouth Rock Prov. Co., 
Wm. T. Schluderberg — 

T. J. Kurdle Co., Baltimore, Md............. 
Slotkowski Sausage Company, Chicago, Ill....... 
Smithfield Sausage Company, Smithfield, Va..... 
Stark-Wetzel & Co., Indianapolis, Ind.......... 
Superior Wholesale Market, Ft. Worth, Texas... 
Tennessee Packers, Inc., Clarksville, Tenn....... 
EE I. Ghia oka cdcocerceedensceesesacsecec 
Trunz, Inc., Brooklyn, N. Y..........cecseeeees 
United Butehers Packing Co., Chicago, Hll...... 
Valleydale Meat Packers, Salem, Va............ 


FOMRB. ccccccesccccccs 
New York, N. Y..... 


CHICAGO 10, ILLINOIS 


No. of Houses 


Inc., Smithfield, Va. 4 
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Convention Program 
(Continued from page 53.) 
Future of Tankage and Meat Scrap” 
by John Coverdale, Rath Packing Co.; 
“Advantages of Brine Curing of Hides” 
by Dr. Fred O’Flaherty, Tanners’ Coun- 
cil Laboratory; “New Developments in 
Curing Bacon” by J. W. Coffman, vice 
president, Kingan & Co., and “Current 





Studies in New Methods of Rendering 
and Processing Lard” by Dr. F. C. 
Vibrans, American Meat Institute. 
Frank Raney of John Morrell & Co., 
chairman of the purchasing meeting, 





DR. GARNATZ MARK MASSEL 


will speak first and introduce the prin- 
cipal speaker, Mark S. Massel, Bell, 
Boyd & Marshall, whose talk will deal 
with the legal aspects involved in pur- 
chasing. 

Brief discussions on a number of in- 
dustry purchasing problems will fol- 
low: “Routing and Shipping Instruc- 
tions,” by Richard Elkins, Sam Harris 
Packing Co.; “Simplifying Buying,” by 
R. D. Stearns, Peet Packing Co.; “Re- 
ducing Rush Orders,” William Young, 
Field Packing Co., and “Supply Rec- 
ords,” Mrs. H. D. Anderson, East Ten- 
nessee Packing Co. 

Kline is the first speaker at the open- 
ing general session Monday morning, 
following introductory remarks by 
John F. Krey, president of Krey Pack- 
ing Co. and chairman of the American 
Meat Institute. Kline, a practical, thor- 
ough student of national agricultural 
policy, holds that this country must 
not enter into any economic program 
which results in the regimentation of 
farmers. His remarks will be of inter- 
est to all packers. 

Sumner Slichter’s address on the 
topic, “What Will Social Security Cost 
Us,” will include information on the 
labor movement outlook as well as gen- 
eral observations on the economic fu- 
ture. His talks at two previous AMI 
annual meetings created wide interest. 
He has a marked ability to reduce in- 
volved economic questions to easily 
understandable language. 

Wesley Hardenbergh, president of the 
Institute, will preside at the afternoon 
session. 

The first speaker, Congressman Wol- 
cott, will give his views on “Govern- 
ment Money Management as it Affects 
Business.” As chairman of the House 
banking and currency committee during 
| the eightieth Congress, Wolcott is un- 
doubtedly the leading expert in Con- 
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gress on fiscal affairs and finance. 

The presentation of gold service 
awards to 50-year veterans will follow 
his address. 

Lunding will be the last speaker that 
day. Using the topic, “What Is the 
Meat Business,” he will take a look at 
the ways in which the meat packing | 
industry is meeting the social respon- 
sibility of business. Lunding has been 
associated with the Jewel Tea Co. for 
20 years and has been president since 
1942. He is also a director and chair- 
man of the executive committee of 
Lever Brothers Co. and chairman and 
Federal Reserve Agent for the Fed- 
eral Reserve Bank of Chicago. 

The two packer speakers, Jay C. 
Hormel and John Holmes, will appear | 
Tuesday morning. H. Harold Meyer, 
secretary-treasurer of the AMI, will 
preside. The annual business meeting | 
will close the general sessions. 

Two special activities for women | 

| 
| 


were announced by the Institute sev- 
eral weeks ago so that those attending | 
could make plans accordingly. On Mon- | 
day, October 2, there will be a lunch- | 
eon and tour of the Merchandise Mart. | 
Tickets are $4.50, and transportation 
will be provided. On Tuesday there | 
will be a luncheon at the Stevens hotel, 
followed by a style show. Tickets are $5. 


Entertainment in Chicago 

(Continued from page 56.) 

sion to wallop the Yankees, Detroit and | 

the Boston Red Sox, all pennant con- 

tenders. Game time is 1:30 p.m. Any- | 

one who arrives on September 27th can | 

see the Chicago Cubs play the Pitts- | 

burgh Pirates in Wrigley Field. 

The Chicago Cardinals will host the | 
Baltimore Colts in a National Football 
league contest on October 2 in Comis- 
key Park; game time 8:30 p.m. The Big 
Red is a cinch to give the Colts a rough 
ride, even though it has toppled far from 
its lofty position atop the Western Di- 
vision three years ago. 

Two Big Ten elevens, Northwestern | 
and Iowa State will meet in Dyche 
Stadium, Evanston, on September 30 at | 
2 p.m. Dyche Stadium is only about 50 | 
minutes from the Palmer House via the | 
Howard Street subway. Last year the | 
Corrfhuskers edged the Wildcats in a 
high scoring contest, however, Bob | 
Voigts has an experienced squad that | 
should scuttle Iowa without too much 
trouble. 

Racing fans can follow the ponies at | 
Hawthorne Track on September 30, last 
day of the season there. On Sunday, | 
October 1, three polo games will be | 
played at the following locations: Oak 
Brook Club (Hinsdale); Arlington 
Farms (Libertyville), and the North 
Shore Polo Club (Skokie). 

Chicago’s biggest sports centers, the 
Stadium and Soldier Field, will be idle 
during the convention. A professional 
boxing card is scheduled for Marigold 
Gardens (Halsted and Broadway) at 
8:30 on Monday evening. Amateur glov- 
ers will slug it out for uncertain glory 
on Tuesday evening at 8:30 in the Rain- 
bo Arena (4836 N. Clark st.). 
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Now. packers and food processors 
alike can take advantage of lard’s natural 
superiority as a shortening .. . with 
assurance that both the lard and the final 
baked product will stay fresh longer! 

Sustane, Universal's highly purified butylated 
hydroxyanisole, offers unusual carry- 
through that means longer shelf life and 
better flavor control wherever Sustane- 
protected lard is used. 

Sustane is easily and economically added 

by the packer and imparts no detectable ‘ 


Si qu, as capes denig protects ripest 
pinisweD PROD” 


Sustane is now in volume production. 
You can start using it today! 


PRODUCTS DIVISION 


UHIVERSAL OIL PRODUCTS COMPARY 


(GB) 210 south michigan Avenue, Chicage 4, ilinois 
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ADVERTISEMENT 





KOCH Automatic Smoking Devices 
Give New Uniformity to Products 


Processors Across the Country Use 


KOCH Equipment to Slash Labor Costs 


EW and superior methods of smoke 

house operation (that completely 
outdate hand-operated controls) have 
resulted from recent developments by 
KOCH SUPPLIES of Kansas City. 


Better, More Uniform Products 
Reduced Expenses Assured 


Operating under automatic precision 
controls, revolutionary new KOCH 
products for the smokehouse assure 
tastier meat with uniform smoke pene- 
tration and color, at greatly reduced 
labor costs. 

The meat processor gets the double 
advantage of better and more uniform 
products—PLUS a cut in labor require- 
ments, at a time when good help is 
— more expensive and harder to 

nd. 

These are the reasons why so many 
meat processors from coast to coast 
are turning to KOCH smoking equip- 
ment, for more efficient operation and 
increased profits. 


Smoke-Tender Unit Gives Precise 
Control of Temperature Cycle, Plus 
Smoke Control, Plus Fire Protection 


The KOCH Smoke-Tender Unit, with 





Smokomat Automatic Sawdust Feed, 
has thermostatic temperature control 
that can be varied at the turn of the 
dial. Provides all the heat the smoke- 
house needs, without the temperature 
lag inevitable in steam heating. The 
smoke is constantly in motion, which 
means that it penetrates deeper, and 
gives a better flavor. 

The source of heat and smoke is out- 
side the smokehouse, to safeguard 
against fires. Disconnected automatic- 
ally, at the very suggestion of over- 
heating. 

Remember—no other single piece of 
equipment does all of the jobs done by 
the Smoke-Tender Unit. Only KOCH 
makes the Smoke-Tender Unit. 


Smoke Chest Produces Abundant 
Moving Smoke Under 
Complete Control 

The KOCH Smoke Chest with Smoko- 
mat Automatic Sawdust Feed, gener- 
ates abundant smoke, under precision 


density control. Drives the smoke into 
the smokehouse and around the meat, 


KOCH 
SMOKE CHEST 


KOCH 


SMOKE-TENDER 
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PAT. PENDING 
KOCH SMOK-O-MAT 


with constant swirling motion. Recircu- 
lates the smoke, for economy. All-elec- 
tric operation. No flame. 


Smokomat Dials Sawdust Precisely 


Hand-firing sawdust was a wasteful, 
high-priced method, outmoded now by 
the Smokomat—the KOCH Sawdust 
Feeder, completely automatic. Flow of 
sawdust controlled precisely, by the 
turn of a dial. Cuts sawdust consump- 
tion in half, or better. 

KOCH Smokomat has no complicated 
mechanism. A simple electric vibrator 
sifts sawdust gently, down onto the 
sawdust pan at whatever rate 
is needed. 

The KOCH Smokomat is 
standard equipment on 
KOCH Smoke-Tender Units 
and KOCH Smoke Chests. It 
can be installed on any KOCH 
Insulated Smoke House, or 
can be supplied for built-in 
smoke houses with internal 
firing. 


FULL INFORMATION ON 


REQUEST 
Get full details on KOCH 
Automatic Smoking Equipment, 


specifications, price, terms. No 
obligation. Write today. 


KOCH 


20th BMcGEE © KANSAS CITY 8, MO 


SUPPLIES 
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H. J. Mayer, Widely Known 
Industry Veteran, Dies at 75 

H. J. Mayer, sr., chairman of the 
board of H. J. Mayer & Sons Co., Inc., 
Chicago, died Saturday, September 16, 
after an illness of several months. He 
was 75 years old. 

Mayer had been in fairly good health 
but for the past ten years had to win- 
ter in Florida. He 
became ill last July 
while visiting the 
town of his birth, 
Ermatingen, Switz- 
erland. He was en- 
tered in a hospital 
in Zurich and re- 
mained until he 
was flown to Chi- 
cago the first of 
September and 
taken directly to a 
hospital. 

Mayer had been 
chairman of the 
board of the com- 
pany since the formation of the cor- 
poration in 1946 when it was changed 
from a partnership. Up until that 
time he was senior partner of the firm 
which he had started in 1925. Last 
year he received his gold award for 
50 years in the industry at the Amer- 
ican Meat Institute convention. He be- 
gan his apprenticeship at Stein am 
Rhein 60 years ago. He worked for a 
year in Switzerland and another short 
period in Paris. In 1893 he came to 
Chicago and worked in one of the Mor- 
ris & Co. sausage plants. In 1900 he 
went to Canada for five years with the 
Gallagher Hill Packing Co. He re- 
mained there when Burns & Co. took 
over the Gallagher operations, moving 
to Chicago in 1925 to found the firm. 

He was a member of Constantia 
Lodge No. 783, A.F. & A.M. 

He is survived by his wife and three 
sons, S. A., Frank A. and Charles F. 
Mayer, all active in the business. 





H. J. MAYER 


Cook Packing Co. Announces 
Extensive Remodeling Program 

Cook Packing Co., Concord, N. C., is 
completing an extensive construction 
project which will make the plant one 
of the finest in the state. The new 
all-steel-and-concrete structure will 
contain a killing floor 38 x 88x27 ft. 
which will be completely lined with 
tile and equipped with new Boss ma- 
chinery. The new warehouse will be 
35x70 ft. A. B. Cook, president, is 
personally superintending the remodel- 
ing arid construction. 
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Lund Retiring from Swift; McCaw Succeeds Him as Vice President 


The directors of Swift & Company 
announced Thursday the retirement of 
S. W. Lund, vice president, and the ap- 


eral office, leaving to serve in the United 
States Navy during World War IL. 


_—- 


















































pointment of Henry McCaw as his suc- 
cessor. Lund will retire on October 30. 

Swen Lund has long been known as 
a leading figure in the meat industry, 
particularly in the pork packing and 
provision field. Since 1937 he has been 
in charge of hog buying, fresh pork 
products, cured and smoked meats, ex- 
ports and casings. He started as an 
office boy 48 years ago in the Kansas 
City plant. A short time later he was 
transferred to Chicago. 

From 1912 to 1927 Lund was in 
Toronto and Edmonton, Canada, in the S. W. LUND 
provision end of the business and as : ss 
manager of the Edmonton plant. He re- Shortly after his return he joined the 
turned to Chicago as head of the pro- company’s provensen department and in 
vision department in 1927, and was 1937 became Lund’s successor as de- 
appointed vice president ten years later. partment head when Lund was pro- 

The new vice president is also an moted to the vice presidency. 
example of Swift’s policy of promotion ee he 
from the ranks. McCaw started as a Monroe Packing Co. Remodels 
clerk in the Omaha Packing Company, Monroe Packing Co., Rochester, N. Y., 
Chicago, 39 years ago. One year later has recently made extensive altera- 
he began specializing in accounting and tions for the purpose of federal inspec- 
soon became chief clerk of the plant. tion. The work was handled by the 

In 1916 he was transferred to Swift’s Worcester Engineering Co., packing- 
plant accounting department in the gen- house architects and engineers, Boston. 





HENRY McCAW 








VETERANS ADMINISTRATION HOSPITAL patients in Dearborn, Mich., dined on chops and 

roasts from prize-winning porkers recently through the courtesy of the Peters Sausage Co., 

Detroit, which had purchased two grand champion Poland China barrow litter mates at the 

Michigan State Fair's livestock auction and donated the meat to the hospital. Left to right: 

Warren A. Cushing, VA hospital chief of special services; David Gregory and Ted Jakecki, 

meat cutters; H. C. Wehlener, manager of the Ann Arbor, Mich. Peters plant, and Ray 
Peters, president of the company. 
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A.M.T. 


CONVENTIONEERS 


Customs 


, CONVENTION HEADQUARTERS 


ane YOUR 


HEADQUARTERS 











September 29, 30, October 1, 2, 3 





SUITE 882-883 
PALMER HOUSE 











CUSTOM’S “Timely Tips” come to you “in 
person” during the A.M.1. Convention .. . 
the CUSTOM staff will be on hand to greet 


you and help you with your formulas, show | 


you the way to better, more effective mer- 
chandising. and point the way to greater 
profits from your CUSTOM-made products! 
Bring along your sausage, loaf and smoked 
meat problems . . . CUSTOM ingredients 
and specialty materials have opened up 
hundreds of production dead-ends and 
knocked down sales barriers for sausage 
makers everywhere. 


Custom 
Food 
Products, 


Inc. 


701-707 N. WESTERN AVENUE 
CHICAGO 12, ILLINOIS 


Quality! 


HOt 


FOR HIGHER SALES 4 
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OF THE WEEK 


&>Dr. R. C. Newton, vice president in 
charge of research, Swift & Company, 
Chicago, has announced the appoint- 
ment of Dr. H. E. Robinson as assis- 
tant director of the Swift & Company 
research laboratories. 

Arthur A. Frooman has been ap- 
pointed general sales manager of Sil- 
ver Skillet Brands, Inc., Skokie, IIL, 
packers of canned meats. Frooman has 
been in the food industry for more 
than 25 years. He served as sales di- 
rector for one of the leading packers 
and distributors of canned foods and has 
always been interested in problems of 
food buyers for mass feeding opera- 
Frooman’s recent book on in- 
stitutional food buying is used as a 
text in many colleges and universities 
as well as by thousands of food buyers. 
Oswald Neesvig, president of the 
Madison Packing Co., Madison, Wis., 
has just returned from a three-month 
trip to Norway, Sweden, and nine 
other foreign countries. His stay in 
Norway allowed him to visit many 
packing companies where he demon- 
strated the newer methods of using 
quick cures as well as processing all 
types of meat. Neesvig reports he has 
never seen so many well-developed hogs 
which produce bacon and hams of su- 
perior quality. He further reports that 
the crude methods employed in curing 
are gradually being corrected. There 
is much need for newer and more 
efficient equipment in these countries. 
Much progress is being made in build- 
ing programs but lack of dollars is re- 
tarding all advancement. One of the 
largest plants visited in Norway was 
Fellesslakteriet located in Oslo. F. L. 
Lutcherath is manager-director of this 
large corporation. 

»>Lyman C. West, 81, statistician for 
the Chicago Board of Trade from 1904 
until his retirement last January 1, 
died recently after an extended illness. 
At the time of his retirement he was 
one of two employes of the Board of 
Trade who had more than 60 years of 
continuous employment with the ex- 
change. For more than 35 years he 
edited the Board of Trade’s yearbook. 
&A fire, September 16, at the Swift & 
Company plant at Rosario, Argentina, 
killed 2,500 head of cattle. Loss was 
placed at $100,000, much of it in chilled 
meat storage stocks. 

The Orleans Canning Co., Chicago, 
has purchased the property of the 
Packing Co. and 
taken over its operation. The Orleans 
firm, manufacturer of dog foods, will 
confine its operations for the time being 
to slaughtering of horses only at the 
Jamestown plant. 

Henry H. Janssen, sr., technical ad- 
viser for Spicene Company of Amer- 
ica, Inc., celebrates his fiftieth anniver- 
sary in the meat packing industry this 


month. He has been asseciated with 
Kingan & Co., Karl Seiler & Sons, Wm. 
Schluderberg-T. J. Kurdle Co., Girard 
Packing Co. and A. Fink & Sons. He 
has made many friends and gained 
much experience during long years of 
activity in sausage production. 
Thomas McCarthy, 85, retired super- 
intendent of the Oppenheimer Casing 
Co., Chicago, died recently. He started 
in the casing business in 1880 and was 
one of the first Oppenheimer employes 
when the company was founded in 1914. 
In 1930, after 50 years in the produc- 
tion end of the casing business, he re- 
tired on pension. 

Charles Neely Fulghum, sr., 46, died 
suddenly from a heart attack on Sep- 
tember 16. For more than 20 years he 
had been associated with the Memphis 
Packing Co., Memphis, Tenn. At the 
time of his death he was credit man- 
ager. 

Ralph Hoagland, biochemist in the 
USDA Bureau of Animal Industry nu- 
trition laboratory at the Beltsville re- 
search center, will retire September 
30, after having spent more than 40 
years with the Bureau. Hoagland is 
author of many technical and semi- 
technical publications and journal ar- 
ticles dealing with the composition and 
nutritive value of meats and meat food 
products. Several of these have stressed 
the value of pork as a valuable source 
of Vitamin B. 


» Administrative offices of the Armour 
Laboratories, pharmaceutical division 
of Armour and Company, will be moved 
to 520 N. Michigan ave., it was an- 
nounced recently. The company has 
leased the ninth floor of the building, 
providing office space for more than 
100 persons. Moving will be completed 
by October 15. Decision to move the 
offices from the Yards was due prim- 
arily to the fact that the pharmaceu- 
tical business has outgrown it present 
quarters. 

®An lilc an hour raise for 1,100 mem- 
bers of the Amalgamated Meat Cut- 
ters and Butcher Workmen, AFL, in 
Louisville, Ky., has been negotiated 
with all Louisville packers, it was an- 
nounced recently. 

®&Charles M. Cox, St. Louis, a repre- 
sentative of the First Spice Mixing 
Co., New York, and well known to the 
meat packing trade in the Midwest, re- 
cently celebrated his silver wedding 
anniversary. 

>John J. McKinney, head timekeeper 
at the Ottumwa, Ia. plant of John Mor- 
rell & Co. for the last 18 years, has 
retired. Last March he completed 50 
years of continuous service. His first 
job was with the company during sum- 
mer vacations in 1893, and he worked 
several summers beginning his regular 
job as assistant timekeeper in 1900. 
Later he was foreman of the export de- 
partment for some years before he re- 
turned as head of the timekeeper’s de- 
partment in 1932. Clem Edmondson, 
also a veteran Morrell employe, suc- 
ceeds McKinney as timekeeper. 

>J. W. Luter, jr., president of the 
Smithfield Packing Co., Smithfield, Va., 
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has announced the completion of a | 
brick addition approximately 40x80 ft., 
containing a chill room for bacon. The 
largest Allbright-Nell slicing machine 
has been installed. The addition gives 
the plant more efficient, straight line 
production on bacon, Luter said. Also 
added were two new private offices and 
a general sales room. 

®George W. Martin, a member of the 
board of directors of John Morrell & 
Co., Ottumwa, Ia., and its Chicago rep- 
presentative in trading, was recently 
named right eminent grand commander 
of Illinois Knights Templar at the or- 
der’s ninety-fourth annual state con- 
clave. 

Ballentine Packing Co., Greenville, 
S. C., purchased 57 prize barrows ex- 
hibited at the annual Florence County 
4-H Barrow show, Florence, S. C. The 
company paid an average price of 
$22.75. 

®James M. Evans, who has been serv- 
ing as general counsel of the Schmidt 
Provision Co., Toledo, O., for several 
years, has been elected secretary. Emil 
A. Schmidt is president and Joseph W. 
Arnold is vice president. The company 
is building a new plant which it will 
use for preparation of prepackaged 
meat products. 

Oscar Schwartz, who operated the 
former Central Beef Co. at Elizabeth, 
N. J., died recently. He was 65 years 
of age. 

®Jack M. Garfin, 58, a partner in 
Crown Meats and Provision Co., Min- 
neapolis, for the last 25 years, died 
recently. 

Carl LaFleur Co., Hartford, Conn., 
food broker, has been appointed to rep- 
resent Oscar Mayer & Co. canned meats 
division. 








Paul P. Wilcheck, 73, a foreman for 
the Wilson & Co. plant in Kansas City 
for 24 years, died recently. 

® Morgan Packing Co., Austin, Ind., has 
signed a contract with the union repre- 
senting workers in its plant, Local 227, 
Amalgamated Meat Cutters and Butch- | 
ers Workmen, AFL, for the first time. 
The contract provides a 5c hourly wage | 
increase, beginning November 1, and an 
additional 2c increase, effective June 1, 
1951, for permanent employes. 


Stark, Wetzel & Co., Indianapolis, 
purchased the grand champion Aber- 
deen Angus of the Indiana State Fair 
for $3 a lb. It will be slaughtered for 
Stop & Shop Market there. The price 
was considerably below the record $6.75 
paid for the 1949 champion but veteran 
buyers said an effort had been made to 
pay more for other animals which fin- 
ished lower in competition so that pro- 
ceeds would be more evenly distributed. 
Other buyers of prize animals included 
Kingan & Co., Armour and Company 
and Swift & Company, all of Indian- 


Emmart Packing Co., Louisville, Ky., 
and the Val Decker Packing Co. of 
Piqua, Ohio. 

Clarence Bowman, co-owner of Hick- 
ory Packing Co., Hickory, N. C., has 
been seriously ill and confined to his 
home for the past few weeks. 


apolis; Presser Packing Co., Lebanon; | 
| 
| 
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PIN-TITE REINFORCED SHROUD CLOTHS pull tight and pin tight. 
They bleach meats white and marbleize. 
FORM-BEST FULL-LENGTH STOCKINETTES are stronger and more 


elastic. They’re less absorbent . . . less 





shrinkage. 


COMPANY 
Cincinnati 14, Ohio 








Armour Hormone Research Holds Hope 
Of Two Lamb Crops Each Year 


TIMULATING sheep to reproduce 

twice instead of once a year has 
been achieved by a hormone research 
team sponsored by Armour and Com- 
pany. 

Armour has announced that more 
than 100 hormone-treated ewes which 
produced lambs last winter had a second 
lambing in the summer. Results of the 
screening test point toward the possibil- 
ity of “fall lamb” becoming a regular 
market factor as well as spring lamb. 

A sheep raiser can usually count on 
125 spring lambs from 100 ewes. Fig- 





ures in the Armour test indicate that 
the 100 ewes can also be made to pro- 
duce 65 to 85 fall lambs instead of re- 
maining unproductive for half a year. 
The study is the first of its kind to be 
made on a commercial scale. This year’s 
preliminary experiments have supplied 
data for further research next year. 
The test was carried out under an 
Armour grant by Dr. Frank X. Gassner, 
professor of endrocrinology at the Uni- 
versity of Colorado A. and M. experi- 
ment station. The experiment was sug- 
gested by Garvey L. Haydon, head of 





NEW LOW PRICED 


PORTABLE } 


(ELECTRIC 


BAG CLOSER.. 


IDEAL FOR SMALL PLANTS—A HANDY 
EXTRA MACHINE FOR LARGE PLANTS 


Lightweight, practical, handy! Easy to 
operate. Efficiency and reliability proved 
by over 2000 users. Fully guaranteed. 
© Capacity: 200 bags per hour with ease. 
© Completely portable—weighs only 1012 Ibs. 
© Requires no plant space or installation— 
merely plug into any light outlet. 
© Handles all types of textile bags and a 
wide variety of paper bags. 
Save your plant money in time, labor 
and equipment. 
Write today for further information. 




















os 
S 





Completely Portable 


FISCHBEIN 
BAG CLOSER 


Carry Machine 








to Bags! 


ADDRESS INQUIRIES TO 





a “ 
— 


DAVE FISCHBEIN CO. wnousreiat sewinc MACHINERY 


DEPT. 5-B 38 GLENWOOD AVENUE 


° MINNEAPOLIS 3, MINNESOTA 
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the lamb division of Armour, despite 
reports from Austrialia-New Zealand 
that earlier experiments had failed. 

The essential phase of the test con- 
cerned three groups of ewes of varying 
ages, weights and breeds, well below the 
quality of the average flock, all of which 
had lambed since January. There were 
a total of 535 sheep treated with the 
hormone and 320 of them responded 
and were bred. 

The first lot, given the hormone in- 
jection in the second week after lamb- 
ing, produced 20 lambs. 

The second lot, injected in the third 
week after lambing, produced 28 lambs. 

The third lot was treated in the 
fourth week after lambing. It produced 
51 lambs. There were 27 stillborn 
lambs. Counting stillborns, about 60 
per cent of the best-producing group 
responded favorably. It is this group 
which is the basis for the estimate of 
a 65 to 85-lamb extra crop each fall, in 
view of the fact that twins or triplets 
are common. 

Meanwhile 25 other ewes were run 
with the rams in the test groups, but 
were not given the hormone. Only one 
in this control group had a lamb, re- 
flecting the known fact that a very 
small percentage of ewes show two 
natural reproductive cycles in a year. 

The hormone used is a gonadotrophin, 
which acts like pituitary hormones to 
stimulate the ovary to produce its 
estrogenic hormone, which in turn 
establishes the breeding period. In vol- 
ume production, Dr. Gassner estimated 
that the cost per ewe would be between 
20 and 25c. The injection is given sub- 
cutaneously in the wool-free fold be- 
tween the foreleg and body. Response 
to the injection appears in five to seven 
days. 

Haydon explained the economic im- 
portance of the accomplishment. 

“A farmer with 100 ewes may get 
125 lambs in his spring crop,” he said. 
“Those lambs and the wool are normally 
all the income he gets from the flock 
which he must feed and care for all 
year. However, by using this hormone 
technique at the right time, he may get 
a fall crop of 65 to 85 extra lambs. If 
it cost $4 extra to raise these lambs to 
85 lbs. and they sell for around $22 
each, there is an extra profit of $18 per 
lamb or $1,000 to $1,500 a year for a 
flock of 100 ewes.” 

The economic importance of the Ar- 
mour demonstration goes beyond the 
profit to the farmer, however. Because 
of the low price ceilings imposed during 
the war, and the generally unsatisfac- 
tory returns from the industry, the 
sheep population of the country has 
dropped from the peak of 55,000,000 in 
1942 to 31,000,000 now. Many farmers 
have dropped sheep-raising entirely and 
the United States produces only one- 
third of the wool it uses. 

Haydon pointed out that the use of 
hormones will be most important initi- 
ally to farmers who keep comparatively 
small flocks of 50 to 150 ewes. Use of 
the method in the far western range 
country would involve more problems. 
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Using Boneless Loins 

Somewhat similar methods are used 
in processing boneless pork loins into 
such products as Dewey loin rolls or 
Dewey hams, lachsschinken, pork loin 
rolis and other products. 

Dewey loin rolls, or Dewey hams as 
they are sometimes known, are made 
from No. 2 boneless pork loins. The 
loins are cured in 65-deg. pickle or 
dry cured, soaked and then stuffed into 
beef bungs and wrapped with twine. 
They are smoked and cooked to 140 
degs. internal temperature. 

The loins may be processed in such 
a way that they may be stuffed in cellu- 
lose casings. The boneless cured loins, 
with surplus fat removed from the back 
and rib sides, are cut to the length de- 
sired for processing in a retainer. After 
lining the retainer with parchment and 
caul fat, two pieces of loin are placed in 
it with their bone sides facing and their 
fat sides top and bottom. They are 
covered with caul fat and parchment 
and the retainer cover is pressed down. 

The loin roll is cooked until the in- 
ternal temperature reaches 140 degs. 
It is then cooled in water, the retainer 
cover is tightened gently and the roll 
is chilled overnight. Next morning the 
roll is removed from the retainer, 
dipped in gelatin solution and inserted 
in a cellulose casing. It is smoked for 
three to four hours at 110 to 120 degs. 
F., held at room temperature for a 
couple of hours and stored at 45 degs. 

Ham skins cut to the size required 
to fit the roll may be used in place of 
caul fat. 

LACHSSCHINKEN: This product is 
made of boneless pork loins, cured, 
rolled, tied with twine (in the middle 
and at the ends), then stuffed into beef 
bungs and wrapped with seine twine, 
or stuffed in artificial casings, lightly 
smoked and cooked. 

Remove the tenderloin and bone the 
pork loins from the fifth rib to the end. 
Remove the fat. Dry cure with 


3 Ibs. salt 
1% Ibs. sugar 
3 oz. sodium nitrate 


% oz. nitrite of soda 


to 100 lbs. meat. Pack tightly in a 
tierce or box and cure thoroughly. A 
small amount of good second ham pickle 
may be added to the tierce to fill voids 
between the pieces of meat. 

The loins may be S.P. cured in 65-deg. 
pickle; they should be overhauled. 

When the loins are cured, take out 
and wipe dry, then cut them through 
in the center, roll and tie so the bung 
may be slipped over. Tie the end and 
the roll lightly with seine twine. Put 
in a barrel, box or truck overnight to 
drain and set. 

Then hang in the smokehouse over 
a hickory wood fire (no smoke) at a 
temperature of 110 degs. Raise this 
gradually to 135 degs. when the product 
is dry and when it takes on a good 





golden red color, place in the cook box 
at 155 to 160 degs. F. to cook. 

The beef bung casings used for this 
purpose must be well soaked, stretched, 
and the water squeezed out before stuff- 
ing. 

The pork loins must be boned strictly 
fresh, placed in cure immediately in a 
temperature not to exceed 38 degs. F. 
They must be taken out when cured. Be 
sure to leave them in a barrel, box or 
truck overnight in the cooler to drain 
and set before smoking. Also see that 


DRY - COLD 


for less than 


The cost of permanent truck refrigeration 
is unbelievably low compared to the use 
of wet or dry ice. You can refrigerate a 
truck and maintain predetermined tem- 
peratures throughout the longest day's 
run for less than a dime... by using 
Kold-Hold ‘“Hold-Over” truck plates. 
These plates keep truck bodies clean, 
sweet, dry and odorless to eliminate losses 
from spoilage. They keep your products 
safe, clean, attractive and more saleable. 

Kold-Hold “Hold-Over” truck plates 
take a minimum of space in the truck, per- 
mitting longer, more profitable runs be- 
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See your local refrigeration supplier or write us for details 


KOLD-HOLD 


Gm> protects every step of the way == 


they are skewered well for air pockets. 

PORK LOIN ROLL: This product is 
smoked. One formula directs: 

Bone heavy loins, preferably 18/22, 
and cure by the formula given above. 
Cure in closed containers. Make up into 
rolls, using three strips of loin, and 
wrapping the roll with seine twine 
about % in. apart for the full length. 
Trim ends and smoke for two to three 
hours at 100 to 110 degs. F. and cook 
at 170 degs. F. for about two hours. 


THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE coming to you every 
full trading day of the week will pay 
for itself many times over. 





Keep Truck Bodies 


- ODORLESS 
10f per day 


cause of adequate refrigeration. 

ASSURE SAFE MINIMUM TEMPERATURES 
The temperature of the truck is controlled 
uniformly and accurately by Kold-Hold 
“Hold-Over” Plates when properly fittec 
to your truck and operating requirements 
Some users need a small compressor 
mounted on the truck which can be 
plugged in at night to any 110 or 220 
volt current. Others operate with direct 
connections to an existing plant ammonia 
line. The method is determined by your 
needs, the results are always the same . 
low cost, dependable truck refrigeration! 





SEE US ... BOOTH 88 
MEAT PACKERS SHOW 
PALMER HOUSE 
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WSMPA Membership 
Stands at Highest Level 
In History 


At a meeting of the directors of 
Western States Meat Packers Associa- 
tion in San Francisco last week, E. F. 
Forbes, president, reported that the as- 
sociation’s membership is the largest in 
its history. This includes 132 regular 
members and 136 associate members. 
He noted that there has been a notable 
increase recently in membership in the 
states of Idaho and Utah. The board 
accepted 17 new applications for regu- 
lar membership and eight for associate 
membership, as well as the resignations 
of two regular and one associate mem- 
ber. 

Several changes were made in officers 
and directors. The resignation of W. S. 
Greathouse of Frye & Co., Seattle, from 
the office of secretary of the association 
was accepted. He is no longer connected 
with the meat packing business. Henry 
J. Kruse, president. of the Seattle Pack- 
ing Co., Seattle, was appointed to fill 
the unexpired term of secretary. 
Thomas Carstens, president, Carstens 
Packing Co., Tacoma and Spokane, was 
appointed to fill the unexpired term of 
vice president and director, formerly 
held by Karl J. Maxwell. Maxwell has 
retired from active service with the 
Carstens Packing Co. 

Adolph Miller, president, Union Pack- 
ing Co., Los Angeles, was appointed to 
fill the unexpired term of director of 
the association, formerly held by Mose 
Foorman, who has resigned. Donald 
Schaake, Schaake Packing Co., Ellens- 
burg, Wash., was appointed to fill the 
unexpired term as director, formerly 
held by Henry Coffin of Yakima, Wash. 
Coffin has retired from active manage- 
ment of the Gibson Packing Co. there. 
C. F. Moore, Ogden Dressed Meat Co., 
Ogden, Utah, has been appointed to the 
office of director, filling the vacancy in 
the representation for Utah, resulting 
from the retirement from the board of 
James Devine. He was formerly with 
American Packing and Provision Co., 
recently sold to Swift & Company. 


CIO Head Calls Meeting 
To Support Locals’ Strike 

A national conference of all local 
unions affiliated with the United Pack- 
inghouse Workers of America, CIO, to 
support the strike plans of the UPWA 
locals at seven Wilson & Co. plants 
will be held in Chicago Sunday, October 
1. Delegates from some 350 local un- 
ions in United States and Canada are 
expected. The official call for the meet- 
ing was sent out Thursday by Ralph 
Helstein, UPWA international presi- 
dent. 

At a meeting in Chicago, September 
14, representatives from the Wilson 
local unions asked the executive board 
“to give immediate authorization for a 
strike within the Wilson chain.” 

The union announcement stated that 
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although the UPWA has been certified 
by the NLRB as bargaining agent at 
the seven Wilson plants, the company 
has refused to sign a contract with the 
union. More than 10,000 workers are 
employed at the seven plants, at Chi- 
cago, Albert Lea and Faribault, Minn., 
Los Angeles, Cedar Rapids, Kansas City 
and Omaha. 


USDA Defense Authority 


Secretary of Agriculture Charles F. 
Brannan has delegated to the Admin- 
istrator of the Production and Market- 
ing Administration, Ralph S. Trigg, 
the responsibility for planning and 
carrying out the functions under the 
Defense Production Act of 1950 with 
respect to food, farm equipment and 
fertilizer which were delegated to the 
Secretary in the President’s Executive 
Order No. 10161. 

Functions and responsibilities related 
to “food,” as defined in the Executive 
Order to include various agricultural 
commodities, include authority for al- 
locations, priorities, requisitions, ex- 
pansion of production capacity, and re- 
lated functions in connection with the 
food aspects of the defense production 
program. Maintaining liaison with 
other government agencies and with 
industry, serving as claimant for ma- 
terials and facilities required to insure 
adequate supplies of food, and appro- 
priate responsibilities in connection 
with price stabilization measures are 
other functions delegated to the PMA 
Administrator. 

Organizational changes and new 
units established to coordinate the 
PMA defense activities are: 

An office of requirements and allo- 
cations will serve as the central co- 
ordinating point for the development 
and determination of over-all food 
supply availability and requirements, 
allocations, production adjustments, 
and related programs. F. Marion 
Rhodes, formerly deputy director of 
the PMA price support and foreign 
supply branch, will direct activities in 
the requirements office. 

An office of materials and facilities 
will supervise the over-all determina- 
tion of requirements for machinery, 
equipment, materials and services 
needed in connection with production, 
processing, transportation and _ han- 
dling of food and agricultural com- 
modities. This office will then serve as 
a claimant before appropriate agencies 
in securing the necessary allocations 
and distribution of essential materials 
and supplies. L. B. Taylor, formerly 
director of the price support and for- 
eign supply branch will head this of- 
fice. 

A price staff will be responsible for 
evaluations and recommendations with 
regard to price questions, including the 
use of price mechanisms to stimulate 
production, the effect of legal price 
minimum and other price provisions 
of the Defense Production Act, and the 
relationship of price to allocation con- 
trols, distribution, purchasing, inven- 
tory management and related activi- 





ties. J. Murray Thompson, formerly 
deputy director of the Price Support 
and Foreign Supply Branch, will head 
this new staff. 

The National Industrial Council of 
the National Association of Manufac- 
turers recently reported that Trigg has 
indicated that the USDA has no plans 
for building government-financed food 
plants, although authority to do so 
exists; that the Department is not now 
thinking in terms of price ceilings on 
agricultural products, feeling that they 
will not be needed except in case of 
scarcity, and that no program will be 
undertaken unless it is vitally neces- 
sary and cannot be accomplished with- 
out government intervention. 


Approved Pest Killers 


The Meat Inspection Division in Sup- 
plement 3 to MID Memorandum 52 has 
named several additional insecticides 
and rodenticides which may be used in 
inspected establishments and described 
how they must be employed. According 
to the announcement: 

Deodorized kerosene solutions of py- 
rethrins and/or allethrins with piper- 
onyl butoxide containing not over 1 
per cent of piperonyl butoxide (butyl 
carbitol, 6-propyl piperonyl ether) with 
or without other approved insecticides 
may be used in the form of an aerosol 
in all departments, in accordance with 
the restrictions applicable to pyrethrum 
extracts (Memorandum No. 52). 

Solutions containing over 1 per cent 
of piperonyl butoxide and solutions of 
chlordane, lindane (gamma isomer of 
benzene hexachloride), and methoxy- 
chlor, with or without other approved 
insecticides, may be used with the lim- 
itation applicable to DDT, that is, in 
various places outside of edible products 
departments, as described in Supple- 
ment 1 to Memorandum No. 52. 

Any of the dry insecticidal compounds 
listed above, when mixed with dry in- 
ert material, are acceptable for use as 
an insect powder in accordance with the 
restrictions applicable to the same in- 
secticide when used in insect sprays. 

Rodent baits composed of warfarin 
(3 - (alpha-acetonylbenzy]) - 4- hydroxy- 
coumarin) (Compound 42) and corn 
meal or other acceptable foodstuff may 
be used on the same basis as red squill 
(Memorandum No. 52). Bait composed 
of foodstuff and warfarin, red squill or 
Antu may be left in rooms containing 
exposed meat provided the layout has 
been approved by the inspector in 
charge and the bait is finely divided and 
is contained in substantial locked boxes 
fixed to the floor and so constructed as 
to prevent removal of the bait from the 
outside. 

Warfarin produces internal hemor- 
rhages in rodents and other warm- 
blooded animals and must be eaten over 
a period of 4 to 10 days to produce a 
lethal effect. The physiological action 
of this chemical is similar to that of 
the dicumarol widely used in medicine 
as an anticoagulant for blood, although 
warfarin produces a considerably great- 
er effect than does dicumarol. 
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SALES REPRESENTATIVES: 

New York—10 E. 40 St.; 
Cleveland—Terminal Tower Bldg.; 
Chicago—360 N. Michigan Ave. 

West Coast: Wilson & George Meyer & Co., 
San Francisco—333 Montgomery St.; 
Los Angeles—4800 District Bivd.; 
Portland —520 S. W. Sixth Ave.; 
Seattle—1020 Fourth Ave., South 
Distributed in Canada by 

P. N. Soden & Co., Ltd.; 

2143 St. Patrick St., Montreal, Quebec. 














rancidity problems 
got your Customers 
in a pickle 7 


Excessive rancidity of products made with lard 
can get your customers in a barrel of trouble. 

Shelf life is cut. Returns become alarming. 
Consumer good will is jeopardized. 


When this happens, everybody’s in trouble. 


Tenox Il can help stop this troyble before it 
starts. This remarkable antioxidant is easy to use. 
Cost is low—only a few cents per 100 pounds 

to stabilize lard. And once your customers 

learn that Tenox II will extend the shelf life of 

their products five times—and of lard 

itself up to fourteen times—then you've 


guaranteed yourself steady repeat business. 


Insure with TENOX Il, it's a good policy. 


enox | Eastman Antioxidant for Lard 


Tennessee Eastman Corporation, Kingsport, Tenn. Dept. NP-9 


Without obligation to me please send the following: 
( ) Free booklet containing complete information about Tenox Il 


( ) Free sample of Tenox Il for laboratory use, sufficient to stabilize 
500 pounds of lard. 


DOAIAB. .cccccccccccccccccccccccccccccesees POI 6. coc cscccecciosovccs 
COMPANY 2. cc ccccccccccccccccccccccscccccccccesseeeecessescescceeesseee 
STREET ADDRESS...........--ceeceeeeccees IV. .ccccccees STATE... ccccce 








TENNESSEE EASTMAN CORPORATION (Subsidiary of Eastman Kodak Company), KINGSPORT, TENNESSEE 


The National Provisioner—September 23, 1950 
















TEMPERATURE INDICATORS 
For yoie specific needa! 


% Precision-built indicators provide 
accurate temperature readings. 





tr low-cost protection ... due to 
large, specialized production. 


% Wide selection of dial ranges to 
meet specific requirements. 


%*% 6 stock types available as shown. 


THE ELECTRIC AUTO-LITE COMPANY 


e INSTRUMENT AND GAUGE DIVISION 
TOLEDO 1, OHIO 
WEW YORK + CHICAGO + SARNIA, ONTARIO 


Ba eS Ss Pee ee 
got ae ee P 
ist F% Pea VE " 


eis 


sana 8 lll 





MODEL “G” 


Select the type that is best for 
your purpose. 31/2” dial; evenly 


Dept. M-9 calibrated scales. From $18 up. 





BONELESS BEEF «* BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 


/=Bull Meat 


O Beef Clods 

O Beef Trimmings 

O Boneless Butts 

O Shank Meat 

O Beef Tenderioins 

O K Butts 

O Boneless Chucks 

O Boneless Beef Rounds 


J iA and O Seid. 
and Knuckles 


O Short Cat Boneless 
Strip Loins 


O Beef Rolls 
O Boneless Barbecue Round 





Are you fully satisfied with your bone- 
less beef situation? Are you getting 
consistent quality and handling at the 
right price? Why not discuss your prob- 
lem fully with people who have made 
a close study of this phase of the meat 

packing industry? Write us today about 

our cost-control system for supply- 

ing your boneless beef needs in the 
. most economical manner. Check and 
return coupon. 














uU. Ss. Inspected meats onty 


B Schwarts & C. 








Look for the Cost Control Sign 


on all Berrels and Cartons 


2055 W. PERSHING ROAD, CHICAGO 3Q, ILL., (Teletype CG 427) 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 
LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 

The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys 
for manufacturers and/or inventors. 
Complete copies may be obtained 
direct from Lancaster, Allwine & 
Rommel by sending 50c for each 
copy desired, They will be pleased to 
give you free preliminary patent 

advice. 














No. 2,517,542, METHOD OF HEAT- 
ING FOOD PRODUCTS IN SEALED 
CONTAINERS, patented August 8, 
1950 by La Verne E. Clifcorn, Gordon 
T. Peterson, and John M. Boyd, Chi- 
cago, Ill., assignors to Continental Can 
Company, Inc., New York, N. Y., a cor- 
poration of New York. 

Being rapidly rotated end over end, 
the centrifugal force and weight ex- 
erted by the contents will cause a 
gaseous space in the cans to move along 
a portion of the walls of the cans and 
then across the cans at the center there- 
of during each rotation of the cans, 
thereby causing turbulence and rapid 
circulation of the mobile contents, thus 
facilitating the heat transfer to the cen- 
ter of the cans. 

No. 2,516,621, MEAT TENDERING 
MACHINE, pat- 
ented July 25, 1950 
by Oscar Robert 
Deckert, Newton- 
ville, Mass. 

A pair of cooper- 
ating rolls is pro- 
vided including a 
gang of cutters on 
one roll, a similar 
pair of cooperating 
rolls beneath and 
parallel with the 

’ first pair, and a 

member disposed 
the two pairs of rolls in 
position to intercept a piece of meat 
from the first pair and cooperate there- 
with and with gravity action on the 
meat to turn it within a plane parallel 
with the rolls and to such position 
that it passes through the second rolls 
in a direction angular to its passage 
through the first rolls. 

No. 2,518,562, KNIFE FOR MEAT 
TENDERING MACHINES, patented 
August 15, 1950 by Leland E. Moree and 
Henry K. Leonard, Toledo, Ohio, as- 
signors to Toledo Scale Co., Toledo, 
Ohio, a corporation of New Jersey. 

There are provided an arbor and a 
number of disk-shaped cutting knives, 
the arbor having an aperture cut 





between 
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through its body, which apertures have 
a radial extent not greater than any 
portion of the edges of the knives and 
being in line to form a passageway 
through the knives parallel to the axis 
of the arbor. 

No. 2,518,762, CURED MEAT WRAP- 
PER, patented August 15, 1950 by Ern- 
est C. Draheim, Rhinelander, Wis., as- 
signor to Daniels Manufacturing Co., 
Rhinelander, Wis., a corporation of Wis- 
consin. 

This is a multiple-ply wrapper ar- 
ranged to provide for ventilation. 


Further Progress in 
Mexican Foot-Mouth Fight 


The changeover from vaccination to 
inspection has been successfully accom- 
plished in the campaign to eliminate 
foot-and-mouth disease from the in- 


fected zone of Mexico, according to a | 


Joint Live Stock Committee report. 

In August a new monthly record for 
inspections was set with 17,547,103 ani- 
mals inspected. With emphasis being 
placed on inspection of the estimated 
17,000,000 animals in the infected zone, 
the vaccination program has been re- 
duced to a dribble. Only 16,673 animals 
were vaccinated in August, all of them 
for the fourth time in a cleanup cam- 
paign. The cumulative total of vaccina- 
tions for 1950 through August 31 is 
60,130,137. 

While the program is progressing ac- 
cording to plan, General Harry H, John- 
son, co-director, continues to warn 
against an attitude of complacency and 
overconfidence. 

# “We have come a far way in the pro- 
gram to eradicate aftosa from Mexico,” 
said General Johnson, “but no one must 


assume that the fight has been won. As | 


long as one cow with symptoms of the 
disease remains in Mexico the situation 
is fraught with danger. We niust not 
relax our vigilance or take anything for 
granted.” 

There has not been one case of aftosa 
found in Mexico since 
1949. When a suspicious animal is re- 
ported, immediate action is taken to in- 
spect not only that animal but all other 
animals in the herd. 

The cost of the program, which 
reached a high of $2,450,000 in June of 
1949, is being reduced and the expendi- 
tures for August were down to approxi- 
mately $950,000—the first time since 
the mass vaccination got underway that 
it has been less than a million dollars. 
Reductions in personnel are being made. 


Flashes on Suppliers 


JULIAN ENGINEERING CO.: This 
Chicago firm has been awarded the con- 
tract for installation of seven large 
stainless steel automatic Julian smoke- 
houses in Wilson & Co.’s new pork 
plant to be constructed at Kansas City, 
Kans. The firm also will install York 
ammonia compressors, all refrigeration 


December 23, | 


piping and equipment, steam and proc- | 


ess piping, and all plumbing. 
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MEAT SMOKERS, ATTENTION! 


The old-time tested and proven method of smoking and 
curing meat products is now available to you with modern 
equipment. 













Whether you are going to renovate and modernize your old 
smokehouses or build new ones, investigate our claims and 
equipment. 
Consider These Outstanding Advantages: 
e We CAN give you plenty of dense, even temperatured, 
clean smoke hour after hour after hour with no atten- 
tion on your part. 


We CAN provide you with automatically controlled 

temperatures evenly distributed throughout your 

houses. 

e You CAN have this at an amazingly low cost. 

e You CAN modernize your old smokehouse with our 
equipment. 

e You CAN have designed a new smokehouse with our 


system at reasonable cost. 


It will pay you to investigate these improved engineered 
features designed to give you perfect smokehouse results. 


Write or call us for complete information and prices. 


PUBLIC SERVICE HEAT & POWER CO., INC. 


101-06 43rd AVE. « CORONA, N.Y. ¢ Hickory 6-2010 
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Sanitary, STAINLESS STEEL 


MEAT HANDLING EQUIPMENT 


Ruggedly Constructed for Lifetime Wear. 
Fully Approved by Health Authorities. 


STANcase STAINLESS STEEL EQUIPMENT is ECONOMY 
EQUIPMENT for modern, meat handling plants. Rug- 
gedly constructed for lifetime service; maintained 
sparklingly clean and sanitary with minimum labor. 
Write for descriptive literature. 


NT 





STAINLESS STEEL MEAT TRUCKS 
IMustration is Model No. 36—capacity 800 Ibs. 





Three other models (capacities 225 Ibs., 500 —— _ 
ibs., and 1200 Ibs.) are available. R 
Made in two sizes: 30 gal. ca- 
paci and 55 gal. capacity. 
Stainless Steel covers available. 


SEE STANcase 
AT A.M.I. CONVENTION 
Palmer House 
BOOTHS 73-74 


MANUFACTURED BY 


The Standard Casing Co., Inc. 
121 Spring Street 
NEW YORK 12, N.Y. 





TRIMMING TABLES 
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SEAMLESS ALUMINUM 
MEAT HANDLING BOXES 


FOR MEATS, FISH, 


SANITARY . .. drawn seamless from durable 
aluminum alloy, Republic Boxes have rounded 
corners—no cracks, crevices, rivets. Will pass 
most rigid inspection. 


EASY TO CLEAN by any method. Stainless 
Steel handles, easy to grip. 


STURDY... .072 Aluminum Alloy with hinges 
solid weldments to sides. Wearing strips on 
top rim*where handles rest are solid weld- 
ments, too. Panels embossed on four sides, 
bottom debossed for greatest strength, longest 
life, most attractive appearance. 


FIRST COST is the last cost, mainte- 
nance is zero. Engineered and built 
for year after year of punishing ser- 
vice, every day’s use means con- 
sistent savings. 

ONE CONVENIENT SIZE ONLY 


32” long x 132" wide x 97%," deep 
INSIDE DIMENSIONS. WEIGHT 11 LBS. 
Your name embossed on side panels lends further 
distinction and advertising value, insures against loss. 


INDUSTRIAL PRODUCTS DIVISION 


POULTRY, PERISHABLES 


LIGHT-WEIGHT and compact design saves val- 
uable truck and storage space by stacking on 
delivery, nesting on return. 


IT PAYS to make this investment in modern 
equipment. Your route and delivery men like 
the efficiency and handling ease that helps 
them do more in a day. Your customers appre- 
ciate such evidence of up-to-date food handling. 








WRITE US FOR QUANTITY PRICES & DELIVERY 














When Better Smokehouses 
Can Be Built 


Atmos 


WILL BUILD THEM! 


The ATMOS SYSTEM applied to your 
present layout will provide: independ- 
ent smokehouse conditions . . . savings 
in fuel and sawdust costs ... time sav- 
ings . . . drying and smoking in a single 
operation . . . minimum shrinkage .. . 
proper air and smoke penetration .. . 
uniform temperatures . i 
of need for external cooking . . . com- | 
pletely automatic control. Write for I 
details if you are not planning to at- 
tend the AMI Convention. 


a as W. SCHUBERT AVE * 


EA stgate 7-4311 
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ae fees 
VISIT THE ATMOS EXHIBIT AT THE 
AMI CONVENTION e CHICAGO 


BOOTH No. 17 


CHICAGO 14, ILLINOIS 





+ 


| imately four carloads of 


Co. plant in Boston. 
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Four all stainless steel 
houses, with a total capac- 
ity of 220 trees or approx- 


hams and/or bellies, are 
among the largest single 
Cc '@) > p @) R AT | e) N level smokehouses in the 

country. Installation in the 
Boston Sausage & Provision 
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REFRIGERANT GAS 
CONDENSER — A new 
Aeropass refrigerant gas 





condenser has been an- 
nounced by the Niagara 
Blower Company, New 


. York, N. Y. Designated as 


the 5800 series, the new con- 
denser is designed especially 
for use where freon is the 
refrigerant and for air con- 
ditioning and industrial 
refrigerating applications. 
The series consists of five 
standard units ranging in 
capacity from ten to 50 tons 
refrigeration at 105 degs. F. 
freon condensing tempera- 
ture and 74 degs. F. atmos- 
pheric wet bulb tempera- 
ture. Operating on the evap- 
orative principle, the con- 
denser is said to save 95 per 
cent of the condensing wa- 
ter required by the shell and 
tube condenser method and, 
since it replaces both con- 
ventional condenser and 
cooling tower, its first cost 
as well as operating cost is 
said to be low. Weather- 
proof construction for out- 
door installations is avail- 
able for these condensers. 











NEW TYPE SANITARY PICKLE PUMPS—New 
type sanitary pumps, called the Comet or Biga, are 
equipped with a pair of connected and movable dia- 
phragms formed of synthetic rubber or other similar 
material, arranged so they can be moved to and fro 
by fluid or air pressure so as to assure a substantial, 
continuous pumping operation. The diaphragms are 
said to make it impossible for air to contact the pickle, 





thereby eliminating the possibility of injecting air into 
product to be pumped. These pumps are formed of 
highly corrosion resistant material and the diaphragms 
are arranged to afford easy access to the interior for 
cleaning and servicing. All moving parts except the 
diaphragms are protected from contact with the brine 
or other corrosive liquid. The probability of shock to 
the operators is eliminated as the pumps have no 
electrical motor attachments. They can be operated 
at either slow or high speed, low or high pressure. The 
Biga or Comet pumps are self-lubricating, and have 
a high suction lift. These pickling machines have been 
in use for one year in some eastern packinghouses 
and have reportedly operated with a minimum of 
trouble and repair and a maximum of efficiency. The 
Comet or Biga pickle pumps are exclusively distrib- 
uted by H. J. Mayer & Sons Company, Inc., Chicago. 
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NEW LINE OF SMOKE 
MAKING UNITS—Public 
Service Heat & Power Co., 
Inc., Corona, N. Y., has in- 
troduced a new smoke unit 
available in five sizes rang- 
ing from 200 to 2,000 c.f.m. 
of smoke. These units will 
provide a uniform grade of 
dense smoke without atten- 
tion for eight hours or bet- 





ter. They are equipped with 
a stainless steel washer to 
clean the smoke and prevent 
possibility of fire from hot 
particles of sawdust. Saw- 
dust is fed by gravity to the 
combustion zone and kept 
from packing by a series of 
agitators. An air-cooled agi- 
tator turns at about 1 r.p.m. 
to prevent the fire from 
tunnelling and feed a steady 
supply of fuel. All units are 
equipped with a safety de- 
vice which shuts off the 
motor and rings a bell to 
warn the smoker when saw- 
dust is low. 
of ot 

NEW SAUSAGE LINKING 
GUIDE—A new and im- 
proved C-D sausage linking 
guide has been introduced 
by Speco, Inc., (Specialty 
Manufacturers Sales Co.) 
Chicago. The unit is stream- 





lined and built from light 
but sturdy cast aluminum 
with polished working parts. 
The guide is adjustable from 
2 to 8 in. by means of a 
readily accessible thumb 
screw. Scale figures are said 
to be very easy to read. 


LABEL IMPRINTER AND 
STACKER — Designed for 
use in the meat packing and 
sausage manufacturing field 
where prepackaging is done 
with cellophane, this Im- 
printer, Cut-Stacker pro- 
vides a ready supply of 
loose, cut and stacked heat- 
seal type labels. Through 
the use of rubber slugs, an 
item name, weight, price 
and other essential copy is 
imprinted on a blank, roll- 
type thermoplastic label. 
Output is over 125 labels 
per minute. To facilitate 
handling, labels are depos- 
ited in a sliding magazine. 





Changes in label size can be 
effected in a minute’s time. 
An electrical contact coun- 
ter stops the unit after a 
predetermined number of 
labels have been cut. Desig- 
nated the No. 806, the im- 
printer is made by the Oliv- 
er Machinery Co., Grand 
Rapids, Mich. 


* + ” 


NEW HAND SOAP RE- 
DUCES BACTERIA — An 
antiseptic liquid hand soap, 
containing the new chlorin- 
ated diphenyl methane com- 
pound, hexachlorophene, to 
help reduce bacterial flora 
on the skin, has been devel- 
oped by the West Disinfect- 
ing Co., Long Island City, 
N. Y., for the special use of 
food handlers. This soap 
will help reduce the possi- 
bility of respiratory or in- 
testinal infections being 
carried by the worker’s 
hands to food. The hexa- 
chlorophene also helps to 
protect hands from skin 
lesions and secondary infec- 
tions resulting from minor 
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injuries. The soap also con- 
tains lecithin, an emollient 
and skin softener, which 
helps reduce certain skin 
irritations caused by fre- 
quent hand washing. Leci- 
thin is also said to increase 
the cleansing power of the 
soap because it increases 
the suspending power; solid 
dirt particles are held in 
suspension to be rinsed 
away, rather than redepos- 
ited on the skin. 


* * * 


NEW DRIVE ON INDUS- 
TRIAL TRUCK—The Clark 
gas-powered Carloader is 
now available with Dyna- 
tork drive. This type of 
power transmission is said 
to increase by as much as 
20 per cent the amount of 
work the fork-lift truck can 
do and to reduce handling 





costs. Power is transferred 
to the drive wheels by mag- 
netic induction through an 
air gap. There is no fric- 
tion-type clutch and the 
conventional transmission 
is replaced by a constant- 
mesh, 2-speed forward and 
reverse gearing. The drive 
eliminates jerks, repeated 
shifting of gears when op- 
erating in close quarters 
and excessive waste of pow- 
er. “Inching” for position 
in tight quarters is accom- 
plished by easy pressure on 
a foot pedal. This type 
drive is said to be the only 
power transmission that 


























JA The GLOBE TOOL and SUPPLY Co. 


permits reversal of direc- 
tion without first bringing 
the machine to a full stop. 
The Carloader is made by 
the Clark Equipment Co., 
Industrial Truck Division, 
located in Battle Creek, 
Mich. 
*- om * 

BEEF AND VEAL CUT 
SKINNING MACHINE— 
Rapid removal of mem- 
branes from different meats 
used in fabricated cuts is 
the job accomplished with 
this machine. It has been 
used successfully on boned 
veal legs, veal clods, beef 
back strips, beef rounds and 
beef clods. The machine has 





a uniform production rate 
and product loss is negligi- 
ble. It will handle approxi- 
mately 160 pieces of beef 
back strips and from 100 to 
120 pieces of heavy veal 


legs per hour. All parts 
coming in contact with 
product are stainless steel 
or chrome surfaced. As a 
safety feature the pressure 
bar, which brings the knife 
blade into cutting position, 
is foot-controlled and must 
be depressed before cutting 
contact is made. Powered 
with a 1% hpop., fully en- 
closed motor and weighing 
about 400 lbs., the machine 
is manufactured by the 
Townsend Engineering 
Company, Des Moines, Ia. 











WASTE TALLOW AND GREASE RECOVERY — 
The machinery pictured here, called the Colloidair 
Separator, is reported to recover 95 per cent of tal- 





lows and greases that otherwise might be lost as 
sewage. The separator removes suspended solids, oils, 
fats and greases from industrial waste waters by 
utilizing the principle of dissolved air to assist their 
removal by flotation. It is said that treated water 
from this system is sufficiently cleaned to be suitable 
for reuse in inedible process and cooling circuits. Be- 
sides its direct effect of reclaiming valuable material, 
the separator eliminates sewer cleaning which must 
be done periodically where effluent is discharged. This 
system also allows industrial expansion where addi- 
tional water supply is a prohibitive feature. It is said 
that in many cases the value of the product reclaimed 
that was formerly lost to streams or sewers will pay 
for an efficient waste treating plant in a few months 
time. The equipment is made by the Bulkley, Dunton 
Pulp Co., Inc., New York City. 











SEAMLESS ALUMINUM 
MEAT BOX—Drawn from 





durable .072 aluminum al- 
loy, this sanitary box for 


handling meats is made 
with all corners rounded 
and has no cracks, crevices 
or rivets. Easy to clean by 
any method, the box will 
reportedly pass the most 
rigid inspection. Stainless 
steel handles have solid 
weldments for hinges and 
solid weldments for wear- 
ing strips on top rim where 
handles rest. The boxes are 
made in one size, 32x13%x 
9% in. and weigh 11 Ibs. 
They are designed to save 
truck and storage space by 








36" long $0.70 ea. 
42" long .79 ea. 


SMOKESTICKS 


Beaded aluminum, stronger by 30-35% than 
any other stick. Insures fewer stick marks. 


No. 9553-3-Z No. 9553-Z 
54" Triangular 1" Triangular 
36" long $0.44 ea. 36" long $0.465 ea. 
42" long 5l ea. 42" long .57 ea. 
48" long .5é6ea. 48" long .665 ea. 


No. 9554-Z 1!/4" Triangular 


48" long 
52" long 


other sizes on request 


86 ea. of 
1.05 ea. 








Send for FREE copy 
Globe's new, illus- 
trated Tool & Supply 
Catalog, showing Lat- 
est Prices. 








THE GLOBE COMPANY 
4000 SO-PRINCETON , CHICAGO 9 


SHOVELS AND FORKS 
Scoop Shovel — Cast aluminum, D type, 
Knurled grip handles. Flat 
cleanliness. 11/4" blade width, 4434" over- 
all length. No. 10484-Z—$8.75 ea. 


bottom for 


Five tine fork — 91/4" across, D type handle, 
hot dip tinned steel finish. Overall length 


445%". 
No. 10487-Z—$8.75 ea. 


No. 10487-1-Z—$18.00 ea. 
Stainless steel. 


All items available from stock. Order by catalog number only. Prices F.O.B. Chicago. 


DIVISION OF: 
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stacking on delivery and 
nesting on return trips. Re- 
public Stamping and Enam- 
eling Co. of Canton, Ohio, 
is the manufacturer. 


* * * 


PORTABLE VAPOR 
STEAM GENERATOR— 
For supplying large quanti- 
ties of high pressure steam 
for short or sustained peri- 
ods, this machine develops 
200 lbs. working steam pres- 
sure in two minutes from 
cold water and makes over 
3,500 lbs. of steam an hour, 
at 75 to 300 lbs. pressure. 
This is accomplished by hot 
gases from a forced draft 
fuel-oil fire, wiping over a 





patented 575-ft. steel coil. 
Steam is made only when 
needed, an efficiency feature 
of the unit. Once started, 
automatic controls take 
over, causing the machine 
to turn off when the pre- 
determined pressure is 
reached, then on again when 
the pressure drops 15 lbs. 
Called Model 4635, this unit 
is manufactured by the Va- 
por Heating Corporation, 
Chicago. 


* * * 


SELF-CONTAINED 
TEMPERATURE RE- 
CORDER—A continuous 
record of actual tempera- 
tures of chilled and frozen 
product in refrigerated 





trucks, rail cars, ware- 
houses, retail stores, etc., is 
provided by a new recorder 
developed by the Tagliabue 
Instruments division of the 


Weston Electrical Instru- 
ment Corp., Newark, N. J. 
Called the Minicorder, the 
device requires no connec- 
tion to any power supply, 
yet will record temperatures 
for seven days without at- 
tention. The recorder is 
available in various models 
with a temperature range of 
—30 degs. to +165 degs. F. 
Charts are available for 24- 
and 72-hour and 3- and 7- 
day recording. The instru- 
ment is quite small, weigh- 
ing only 3% lbs. and meas- 
uring 5%x5%x4% in. 


* * * 


MAINTAINING TEMPER- 
ATURE IN PROCESS 
LINES — For maintaining 
any pre-selected tempera- 
ture in lines carrying tal- 
low, lard, etc., a Newark, 
N. J. firm, Cond-O-Therm, 
manufactures complete 
made - to- order companion 
lines and insulation. As pic- 
tured, the companion line is 
extruded to allow substan- 
tial surface-area contact 
with the parent line. Tem- 





COND-O-THERM SYSTEM saremrs renome 


peratures can be maintained 
exactly at remote points, it 
is claimed, using steam, hot 
water, brine, ammonia, 
Freon or any other heating 
or cooling medium. The 
companion lines can be pre- 
formed from copper tubing, 
monel, stainless steel or any 
metal required for the pro- 
cess. They can be furnished 
in multiples so that the 
parent line can, if necessary, 
be entirely clustered to 
maintain extremely high or 
low temperature. 


* * + 


CHOPPER PLATES FOR 
MEAT GRINDING — New, 
sanitary chopper plates for 
use in meat grinding ma- 
chines have been developed 
by the Pittsburgh-Erie Saw 
Corp., Pittsburgh, Pa. Un- 
like the old-style plate, it is 
unnecessary to remove the 
hub each day for washing 
in order to prevent contam- 
ination. The hub is specially 
constructed to allow suffi- 
cient hand hold for removal 
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SPACE 37-38 


SEE THE HAYSSEN OPERATE AT 
PALMER HOUSE SEPT. 29-OCT. 3 


When you attend the AMI Convention, observe the 
Hayssen Wrapping Machine in operation at space 37- 
38. You will find it running smoothly and efficiently 
. . . for the Hayssen is mechanically simple. The Elec- 
tric Eye registers printed overwraps accurately, and 
the thermostatically controlled electric sealing provides 
proper temperatures for seals to hold. If you can't 
check the Hayssen in person — write to the factory 
for full information. 


HAYSSEN MFG. CO 


MII] 


ELECTRIC EVE WRAPPING MACHINES 


SHEBOYGAN, WIS. 





} 
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from chopper, thus there is 
little danger of dropping 
hub and damaging mill on 
regrind of meat. The hub 
has positive lock features, 
making it safe to use at all 
times. 
* * a 


ALUMINUM ALLOY CON.- 
TAINERS—Two new Wear- 
Ever aluminum alloy drums 
of 30- and 50-gal. capacity 
have been introduced by the 
Aluminum Cooking Utensil 
Co., New Kensington, Pa. 
The 50-gal. drum is avail- 
able with a hinge type cov- 
er and dolly. A simple slip- 





over cover is also available. 
Both these drums have been 
tested for strength and dur- 
ability in laboratory checks 
and in actual use. They 
have sanitary open beads, 
with wearing ring on the 
bottom attached with a con- 
tinuous weld. The 50-gal. 
drum is 23% in. in diam- 
eter and 22% in. deep. The 
30-gal. unit has a diameter 
of 18 in. and is 27% in. 
deep. 

* * * 
IMPROVED STUFFING 
HORN—An improved stuff- 
ing horn for the full range 
of sizes of NoJax casings 
for skinless wieners and 
frankfurters has been de- 
signed by the Visking Cor- 
poration, Chicago. Produc- 
tion efficiency is increased 
because of the greater ease 
with which the casing goes 
on the horn. The horn has 
a reduced outside diameter 
with the same inside diam- 
eter. Thus, the casing slips 
on readily and without 
sticking, while the flow rate 
of the emulsion is un- 
changed. The stuffing horns 
may be obtained from John 
E. Smith’s Sons Co., Buffa- 
lo, N. Y., or Sheet Metal 
Engineering Co., Chicago. 
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ADJUSTABLE PLATTER 
RACK—McClintock Manu- 
facturing Co., Los Angeles, 
has announced a new ad- 
justable platter rack for 
bloom room and cooler. It is 
made in panels that can 
readily be assembled in five 
different width sections to 
fit any size platter or pan. 
Permanent runners attached 





to panels permit the use of 
18 platters to each section. 
Deeper pans can also be 
used. Simplicity of design, 
ease of assembly and use of 
a lightweight metal alloy 
are main features of the 
new rack. Skeletal construc- 
tion permits cold air to cir- 
culate freely throughout the 
meat area. 


* * cs 


ROLL-TYPE HAND SEAL- 
ING IRON — A new type 
hand-sealing iron to speed 
the sealing of irregularly 
shaped packages, such as 
hams and red meat cuts, has 
been developed in the Plio- 
film Packaging Laborato- 
ries of the Goodyear Tire & 





Rubber Co., Akron, O. The 
sealer is essentially a light 
weight heated sleeve which 
can be rolled easily across 
the surfaces to be sealed, 
rather than employing a 
sliding or patting motion 
practiced with other types 
of hand irons. The rolling 
action tends to smooth the 
protruding edges instead of 
crushing them flat. The re- 
sult is said to be a neater, 
more attractive package. 
Since the roller sealing sur- 


face develops much less fric- 
tion than the flat shoe type 
of iron, less effort is re- 
quired by the operator and 
an increase in wrapping effi- 
ciency results. 
* * * 

FORK TRUCK TIERS TO 
130 INCHES—The Mercury 
Manufacturing Co., Chi- 
cago, has in production a 
new Model-230 Jeep fork 
truck with a maximum fork 
elevation of 130 in., al- 
though truck height is a 
standard 83 in. The fork 
elevation is activated by a 
single cylinder low pressure 
hydraulic lift with patented 
cross suspension. New op- 
erating features include au- 
tomotive steering, foot ped- 
al acceleration, and conven- 
ient hoist and tilt controls. 
The truck is 95% in. long, 





including forks; 36 in. wide, 
and weighs 5,200 Ibs. This 
electrically powered unit 
has safety features which 
include hoist and tilt limit 
switches, hydraulic overload 
relief valve and automatic 
regulation of lowering speed 
at all times. An electrical 
interlock prevents travel re- 
versal while in running 
speed. The truck has a turn- 
ing radius of 60 in. 

* * ‘K 
CONSUMER UNIT PACK- 
AGING MACHINE—A new 
type of packaging machine 
which, utilizing long lengths 
of cellulose casing, fills sau- 
sage in chunks or chubs of 
predetermined size, twists 
the ends of these units, 
crimp-seals the ends and 
cuts them off, has been de- 
veloped by The Globe Com- 
pany, Chicago. It is reported 
that the equipment will of- 
fer the economies of large- 
scale methods and material 
use on the production end, 
but will turn out self-service 
sausage units which are un- 
sliced and of a size to fill 
consumer needs. 

The machine is_ under- 
stood to consist of three 
parts. The first section, a 
filling machine which can 
accurately measure sausage 


meat into units from 4 to 
16 oz. in weight, is now 
undergoing production tests. 
The filler has dial type con- 
trol which permits speedy 
compensation for differ- 
ences in individual batches 
of product. The filler is be- 
ing tested on a high speed 
12-0z. luncheon meat can- 
ning line. 

The second section of the 
machine will take a 42-ft. 
cello casing and, in con- 
junction with the filler, will 
package the sausage in 
chubs of predetermined 
weight and will twist the 
end of each unit as it is 
filled. The third section of 
the machine will crimp-seal 
the ends of each of the units 
and separate them. After 
these operations the sau- 
sage is ready for processing 
as a consumer-size unit and 
requires no other packag- 
ing. It is understood that 
the machine will be able to 
handle any type of sausage 
material and lard of any 
given viscosity. 

* * * 
NEW WEIGHT RECORD- 
ING UNIT—A new device 
for the recording of scale 
weights has been developed 
by the Howe Scale Co., Rut- 
land, Vt., for use with its 
Tape-Drive dial scales. It 





is called the Teleprint and 
combines electronic, elec- 
trical and mechanical en- 
gineering to ‘‘read’’ the 
seale dial and convert the 
reading into weight-printing 
for single and double roll 


tapes. Three components 
make up the device: A 
Take-off unit, mounted as a 
part of the dial housing; a 
Servo-amplifier and a re- 
corder unit, which can be 
remotely connected to the 
Take-off by cable. Transla- 
tion of weight is said to be 
recorded with great accu- 
racy. The Teleprint uses no 
solenoids, nor electrical con- 
tacts and relays. A simple 
cam-operated mechanism is 
employed for the transla- 
tion of dial readings. 
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New Clothing For Protecting Beef, Lamb and Veal 


A lowering of beef, lamb and veal carcass shrinkage, improved carcass appear- 
ance, positive package protection from the dressing floor to the retailer’s store and 
a means of retaining brand and grade identity are said to be the major advantages 
of a new carcass covering consisting of cotton cloth laminated to a plastic of one 
millimeter thickness. It has recently been intro- 
duced to the trade by Lamitex Fabrics, Inc., New 
York. 

An unusual feature of the clothing material is 
that it is applied on the dressing floor and may be 
retained on the carcass until it is sold over the retail 
counter, at which time it is removed by the retailer. 

The cotton cloth used in the plastic wrap is a beef 
sheeting specially bleached and designed for meat 
wrapping in accordance with Lamitex patents. The 
shrink saving feature of this new meat wrap results 
from the fact that the cloth part of the covering acts 
as a wick which retains the carcass moisture while 
the plastic permits a controlled moisture vapor 
transmission rate which forestalls any possibility of 
moldiness or too much drying. 

The cloth covering is applied to warm freshly 
dressed beef sides on the dressing floor in the same 
manner as the conventional shroud cloth. In the 
case of lamb, the covering is pinned or preferably 
sewed onto the warm carcass. On veal, it is applied 
after the carcass has been cold skinned, although 
it can be applied with unusually effective results on the dressing floor if the veal 
carcass is hot skinned. The material is described as a synthetic skin, insulating and 
protecting the natural carcass bloom and freshness just as does the skin. 

When the cloths are applied on the dressing floor they are first soaked in hot 
20-deg. salometer brine and applied —- 
dripping wet. In the case of cold skinned’ ing, bleaches the fat whiter and also 
veal, a like strength of brine is used, removes the fieriness from high colored 
but the cloths are lightly wrung out. It beef of all grades. Even yellow cows 
is stated that the cloth, because it re- are somewhat bleached and improved. 
tains its saline moisture through its One packer in a seven-day distribu- 
wick-like action, due to special desiz- tion test using the material achieved 
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the following lowering of shrinkage per- 
centages in comparison with other ma- 
terials: up to 2 per cent or more on 
lamb carcass; % to 1 per cent on veal 
and up to 1 per cent on beef. 

Since the carcasses are exposed to 
only a controlled amount of air, the 
full natural bloom is said to be pro- 
tected throughout the distributive life 
of the meat and, likewise, since the 
moisture is present in a proper amount, 
aging of beef is facilitated, it is stated. 

The material may also be used for 
plant clothing as it can withstand re- 
peated washings. The plastic makes the 
cloth actually stronger giving it longer 
life, reduces tears ordinarily made by 
clothing pins. It is claimed its advan- 
tages as beef clothing are better finish 
and lower chill room shrink. 

Covering which is to be used as a 
packaging medium for the carcasses 
during shipment and distribution can 
be printed with fast colors. The cover- 
ing is always applied to the carcass on 
the dressing floor with the cloth side in 
intimate contact with the meat. 

The plastic is reported to prevent 
“scuffing” of meat and protects the car- 
casses and quarters in transit whether 
the meat is hanging or piled in mixed 
provision shipments. The covering also 
protects the chilled meats against out- 
side warm air condensation during load- 
ing and unloading. 

The printed covering carries the 
packer’s brand identity to the con- 
sumer level. A brander has been de- 
veloped to mark through the covering. 
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We extend a cordial invitation to all our friends and 
customers to visit us at our hospitality suite 
in the Palmer House during the A.M.1. convention, 
September 29 through October 3 —Suite 16 on the 
Palmer House Club Floor 


KEYSTONE BROKERAGE COMPANY 


BOSTON 

84 State Street 
Boston 9, Mass. 
CApito! 7-7062 
Teletypewriter BS 515 





NEW YORK - JERSEY 

40 Journal Square 
Jersey City 6, N.J. 
COrtlandt 7-3170 (N. Y.) 
Teletypewriter JCY 3260 


PHILADELPHIA 

1606 Locust Street 
Philadelphia 3, Pa. 
Kingsley 6-0718 
Teletypewriter PH 261 


CE ——_———c‘éa‘( 


CHICAGO 

141 W. Jackson Blvd. 
Chicago 4, Illinois 
WAbash 2-8536 
Teletypewriter CG 958 


Sel” 


SAN FRANCISCO 

593 Market Street 
San Francisco 5, Calif. 
YUkon 2-5900 
Teletypewriter SF 973 
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@ CLINTOSE insures the fixation of the 
desired red meat pigments, thus develop- 
ing an appetizing natural color in various 
sausage items, wieners, hams, and other 
processed pork products. 


Ask a Clinton salesman! Get his advice 
on the profitable uses of CLINTOSE. 


*CLINTOSE is refined dextrose, a registered 
trademark by Clinton Industries, Inc. 


+ chem magnet werpemr ee 





BARLIANT’S 
WEEKLY 
SPECIALS 


are always 


worth your 








while! 
AND SEPT. 29-OCT. 3 
is no exception! 
COME SEE US AT THE | iocpiratity 


suite 764 








PALMER HOUSE, CHICAGO 





While in Chicago, plan on visiting 
the large Barliant Display Rooms 


BARLIANT & CO. 





New, Used and Rebuilt Equipment 
Liquidators and Appraisers 
1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 

FR ontier 4-6900 
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Climton ltooals, me. q 


CLINTON, IOWA 


More and more meat packers | 
are using Clintose’ because... 


¥ Clintose Enhances Flavor " 
¥ Clintose Preserves Color | 





SAUSAGE BOLOGNA 
WIENERS - PRESSED MEATS 
LUNCHEON MEATS 
LIQUID SUGAR PICKLE 
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CLEVE-0-CEMENT FLOOR PATCH 
WOULD HAVE cost “1% 


ident Becid 





Floor holes cause ts cost money. Repair worn, 
broken, rutted floors quickly and easily with Cleve-O-Cement. Re- 
quires no special tools or skill. NOT an asphalt emulsion. Dries 
rock-hard overnight. Stands heavy traffic. Becomes 28 times harder 
than ordinary cement. Can be applied to wet or dry floors. Non- 
porous and skid-proof. Withstands heat, cold, dampness, steam, oil, 
grease and most acids. 

Has stood up for years under hard service in thousands of food and 
meat packing plants, bottling plants, dairies, laundries, ice cream 
plants, refrigerators, and cold rooms and other places where floors 
stay damp and get hard water. Try it for your floors. 

Your supply house can furnish promptly or send for illustrated 
Bulletin and Free Test Offer. 


THE MIDLAND PAINT & VARNISH CO. ' 


9119 RENO AVE. CLEVELAND 5, OHIO 
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Increased Slaughter Rate Sends Meat 
Output Up to Last Year's Level 


URING the week ended September 

16 meat production under federal 
inspection totaled 311,000,000 Ibs., ac- 
cording to the U. S. Department of 
Agriculture. Increased slaughter of all 
species brought total production up to 
last year’s level, but 19 per cent above 


Total calf slaughter was 116,000 
head, compared with 103,000 in the pre- 
vious week and 128,000 in the same 
period last year. Output of inspected 
veal in the three weeks under com- 
parison was 15,700,000, 13,700,000 and 
17,500,000 lbs., respectively. 











ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION’ 
Week ended September 16, 1950, with comparisons 
Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton ment 
Number Prod. Number Pred. Number. Prod. Number Prod. Prod. 
1,000 mil. lb. 1,000 mil. lb. 1,000 mil. lb. 1,000 mil. lb. mil. lb 
Sept. 16, 1950.........288 154.7 116 5.7 975 129.7 26 10.9 311.0 
ee, 3B Biles c ccc vce 132.6 103 3.7 762 105.2 227 10.0 261.5 
Sept. TV, BED... ...cccan 159.9 128 5 906 121.5 290 12.4 311.3 
AVERAGE WEIGHTS (LBS.) 
LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calve we lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. lbs. 
Sept. 9, 1060...... ros 537 247 135 235 133 93 43 13.6 31.1 
Sept. 2, 1% §22 242 133 244 138 95 44 13.6 25.3 
Sept. 17, 1050...... 908 514 249 137 235 134 91 43 13.7 29.2 
11950 production is based on the estimated number slaughtered for the current week and 
average weights of the preceding week. 








the 262,000,000 produced in the preced- 
ing Labor Day holiday week. 

The total cattle slaughter of 288,000 
head was 13 per cent above 254,000 re- 
ported for the preceding week, but was 
7 per cent less than the 311,000 kill of 
the same week in 1949. Beef produc- 
tion came to an estimated 155,000,000 
lbs., compared with 133,000,000 for the 
preceding week and 160,000,000 in the 
corresponding week of a year earlier. 


Hog slaughter of 975,000 head was 
28 per cent above 762,000 reported for 
the preceding week and 8 per cent over 
the 906,000 kill of the same week a 
year ago. Production of pork was esti- 
mated at 130,000,000 lbs., compared 
with 105,000,000 for the previous week 
and 122,000,000 in the same week last 
year. Lard production was 31,100,000 
lbs., compared with 25,300,000 a week 
earlier and 29,200,000 processed in the 








HOG CUTTING TEST RESULTS REVEAL TWO PLUS MARGINS 


(Chicago costs and credits, first three days of week.) 


Although the cost of hogs lowered as 
much as $2 per live cwt., the value of 
pork products displayed very little 
change. These factors brought improved 
cutting margins. The margins of the 
light and heavy weight hogs improved 
$1.16. Medium weights improved $1.59. 


——180-220 Ibs.-—— 











Value 
Pct. Price per percwt. Pct. 
live od ewt. fin. live 
wt. b. alive yield 
Skinned hams .....12.5 43.7 § . 46 $ 7.91 12. 
PRCEEEO cesces oe 5.6 32.1 80 2.60 5 
Boston butts ...... 4.2 44.0 1 85 2.68 4. 
Loins (blade in) ..10.1 51.3 5.18 7.49 9. 
Lean cuts : $14.29 $20.68 
Bellies, S. P.......11.0 36.9 4.06 5.87 9. 
Bellies, D. S....... ... eee eee eee 2 
POE BRC 2. 2cnccce 04 a“ os 3. 
Plates and jowls . » J 4 .78 3. 
TOW BORE cscs cess 2 13.7 80 44 2. 
P. 8. lard, rend. wt.13.7 4.6 2.00 2.91 12 
Fat cuts & lard. ... ah $ 6.90 $10.00 
PREES. 6 ctceesess 1.6 39.3 62 0 
Regular trimmings. 3.2 33.1 1.06 1.56 2 
Feet, tails, ete. ... 2.0 11.1 22 32 2 
Offal & miscl. .... ... 1.00 1.45 
Total yield & value 69.0 $24.00 $34.91 70 
Per 
ewt 
alive 
Geek GE DARD dnc crcececsdens $21.17 
Condemnation loss .......... ll Per cwt. 
Handling and overhead...... 1.03 fin. 
———— yield 
TOTAL COST PER CWT.....$22.31 $32.32 
ZOTAR VERE cccccicccces 24.09 34.91 
Cutting margin .......... +$1.78 + $2.58 
Margin last week .......+ .62 + 


4 


De 


wie ota 


: O@a: 


This test is computed for illustrative 
purposes only. Each packer should 
figure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for the 
first three days of the week. 











——220-240 lbs. 240-270 lbs. 
Value Value 
Price or percwt. Pet. Price per per cwt 
per fin. live ~d cwt. fin. 
Ib. slive yield wt. b. alive yield 














44.3 $5.54 $ 7.84 12.9 44.5 $5.74 $ 8.06 
30.8 1. 66 2.37 5.3 30.8 1.63 2.29 
43.8 1.80 2.54 4.1 42. 1.73 2.42 
49.5 4.85 6.88 9.7 45.8 4.45 6.15 
$13.85 $19.63 $13.55 $18.92 
36.8 3.50 4.97 3.9 31.9 1.23 1.75 
26.0 55 78 8.5 26.0 2.20 3.12 
13.3 43 .60 4.6 13.7 62 88 
18.6 56 .78 44 18.6 62 89 
13.7 30 42 2.2 13.7 30 42 
14.6 1.79 2.53 10.1 14.6 1.47 2.12 
$7.79 $1008 .. $6.44 $ 9.18 
29.6 47 .68 1.6 19.5 31 43 
33.1 95 1.38 2.8 33.1 93 1.36 
11.1 22 31 2.0 11.1 .22 31 
1.00 1.42 ey 1.00 1.42 
$23.62 $33.50 71.0 $22.45 $31.62 
Per Per 
cwt. cwt. 
alive alive 
21.75 $21.83 
11 Per cwt All Per cwt 
90 fin. 81 fin 
- yield —- yiel 
$22.76 $32.28 $22.75 $32.04 
23.62 33.50 $22.45 21.62 
+$.86 +$1.22 $ .30 —$ .42 
— .73 — 1.04 — 1.46 — 2.06 
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corresponding week a year earlier. 

Sheep and lamb slaughter was 254,000 
head, compared with 227,000 head re- 
ported for the week earlier and 290,000 
in the same week last year. Production 
of lamb and mutton in the three weeks 
under comparison amounted to 10,900,- 
000, 10,000,000 and 12,400,000 Ibs., re- 
spectively. 


AMI PROVISION STOCKS 

Packers reporting to the American 
Meat Institute revealed that the two- 
week period ending September 16 
marked the seventh month during 
which pork was used from inventories. 
The decline during the period covered 
by the latest survey amounted to 41,- 
900,000 lbs. September 16 stocks of 
194,900,000 lbs. were 120,400,000 Ibs. 
less than the three-year average for 
the date but were 18,100,000 lbs. larger 
than year-earlier holdings. 

The small decline in lard and ren- 
dered pork stocks during the first half 
of September extended the out-of-stor- 
age movement of these items to four 
months. September 16 stocks of 60,100,- 
000 lbs. were 3,600,000 Ibs. smaller than 
two weeks earlier but considerably un- 
der the average of 117,800,000 lbs. 
However, the current amount was 3,- 
900,000 lbs. larger than the amount 
held a year earlier. 

Provision stocks as of September 16, 
1950, as reported to the American Meat 
Institute by a number of representa- 
tive companies, are shown in the table 
that follows. Because the firms report- 
ing are not always the same from peri- 
od to period (although comparisons are 
always made between identical groups), 
the table shows September 16 stocks 
as percentages of the holdings two 
weeks earlier, last year and the 1939-41 
average for the comparable date. 

Sept. 16, stocks as 
Percentages of 
Inventories on 

Sept. - 2 


2, 1939-41 
BELLIES 1950 1949 av. 
Cured, D. 8. .. onescennte 80 123 os 
Cured, 8. P. and D. C . . 98 106 ° 
Frozen-for-cure, D. 8. ........117 400 - 
Frozen-for-cure, 8. P. & D. ©. 49 1238 29 
Total bellies ...... -. 8 114 70 
HAMS 
Cured, S. P. regular .. . 2 92 7 
Cured, 8. P. skinned ... . 93 104 56 
Frozen-for-cure, regular ...... .. es - 
Frozen-for-cure, skinned . ww 159 67 
Total hams ..........-- 04 113 46 
PICNICS 
Cured, 8. P. ... oe sean 116 63 
Frozen-for-cure. .............: 108 153 67 
Total picnics ........... 92 125 6A 
FAT BACKS, D. 8. CURED.... 79 99 41 
OTHER CURED & FROZEN 
Cured, D. B. ..ccccecss 85 6100 _ 
Cured, B. BP. .ncccecces 6006. on 58 
Frozen-for-cure, D. 8. ...... 100 33 es 
Frozen-for-cure, 8. P. . cove 70 
Total OtRePr ...ccsccccscces 81 80 458 
ee PORE  scccssccese @ 100 18 
TO dD. CURED ITEMS ... 80 116 


TOT. 8. P. & D. C. ; 
TOT. FROZ. FOR D. 8. CU RE..112 109 es 
TOT. 8S. P. & D. C. FROZEN.. 68 124 40 
TOTAL CURED AND FROZEN- 

FOR-CURE .....cssecccereees 85 110 58 


FRESH FROZEN 
Loins, shoulders, butts and 


spareribs . 6 1738 107 

All a beeieheweneean —., 85 106 
Tote coe ae 106 
TOT. AL L PORK MEATS .... 82 110 62 
RENDERED PORK FAT ......119 119 t 
LARD ccocccccessessess oe 93 106 48 


*Small percentage c henge . 
tIncluded with lard. 














At the 
GREAT LAKES 
BOOTH 84 


A.M.I. CONVENTION 


See 


the latest in branding and 
packaging devices including 


the new 


COMBINATION 
SCALE & SEAL UNIT 


that permits one operator to scale 
franks and sliced goods, assemble 
package and complete the wrap 
WITH NO 
EXTRA HANDLING 


as well as 
TWO NEW BRANDERS 


for slab bacon 

for fatty products 
as & 7 & 

See this display or write 
for full details today! 


When there’s a more practical way 
to identify or package, you'll get 


it from 


GREAT LAKES 


STAMP & MFG. CO. 


2500 IRVING PK. RD., CHICAGO 18, ILL. 
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ORLD meat production for the 

next year or so is expected to con- 
tinue to improve, according to the Office 
of Foreign Agricultural Relations of 
the USDA. The output in 1950 and 
1951 is very likely to exceed the 1949 
production of 68,300,000,000 lbs. which 
was estimated to be slightly larger 
than the prewar average. The further 
improvement in the meat situation is 
based upon a normal feed outlook, high 
meat prices and an increase in livestock 
numbers at the beginning of 1950 when 
all species reflected gains over the pre- 
vious year. 

The demand for meat is very strong 
in those countries with a high level of 
employment, especially in the United 
States and Canada. Domestic meat sup- 
plies, even in most of the importing 
countries, are expected to be larger than 
last year, but the per capita meat con- 
sumption of the world is still expected 
to be about 5 per cent below prewar as 
the population has increased signifi- 
cantly since 1940. 

The expected increase in meat output 
will be reflected mostly in pork produc- 
tion and to a lesser extent in beef and 
veal. The largest gains in pork, beef 
and veal are likely to occur in Europe 
and the Soviet Union, while New Zea- 
land and Australia appear to be the 
principal countries where mutton and 
lamb may be expected to increase. 

The continuance of high prices for 
meat and some indication of a favorable 
feed situation will in all likelihood en- 
courage livestock producers in the prin- 
cipal producing countries to expand, or 
in other countries, to continue their re- 
covery of cattle and hog numbers. High 
prices for wool due to the limited quan- 
tities available to consumers are tend- 
ing to increase sheep numbers, thereby 
increasing the potential supply of mut- 
ton and lamb in the principal sheep pro- 
ducing countries. 

The quantity of meat entering inter- 
national trade in 1950 is likely to be 
very close to the 1949 level. The ex- 
ports in 1949 increased, which reversed 
the downward movement begun in 1947. 
Generally, this indicates a larger do- 
mestic production within most of the 
meat producing countries. On this basis, 
it can be assumed that there will be a 
falling off in import requirements in 
Europe, except for the United King- 
dom and a few other European coun- 
tries. If consumer purchasing power 
continues to be high in 1951, it is likely 
that a proportionately larger quantity 
of the production increase will be re- 
flected in domestic consumption and a 
smaller quantity will go into foreign 
trade channels. 

By 1951, barring a widespread war, 
most countries are likely to be ap- 
proaching their prewar levels and pat- 
terns of consumption and trade. The 
principal sources of meat supplies will 
continue to be Australia, New Zealand, 


| Largest World Meat Output in History 
| Foreseen in 1950-51 


Year, USDA Reports 


Argentina, Uruguay, Denmark, Ireland, 
Netherlands and Canada. The United 
Kingdom, on the other hand, will con- 
tinue to be the large importer of meat. 

Present defense preparations in the 
United States and in the Atlantic Pact 
nations are not likely to have any ma- 
terial effect on the world meat output 
in 1950, but further intensification of 
these activities may stimulate the pro- 
duction of pork in 1951, particularly 
in the United States. 

Outbreak of war involving the major 
powers of western Europe would have 
the immediate effect of increasing 
slaughter in the first year or year and 
a half and thereby possibly reducing 
demands on exporting countries. This 
is made possible by the relatively rapid 
recovery of livestock numbers since the 
end of World War II. 

Government controls for purpose of 
conservation of supplies and assuring 
larger distribution of meat to armed 
services are very likely to reduce some- 
what supplies available for civilian con- 
sumption. Such action would likewise 
step up exports from supplying coun- 
tries and increase the quantity of meat 
flowing into trade channels primarily 
for the military services abroad. 





Market for Boston 


The U.S. Department of Agriculture 
has estimated that about $4,000,000 
could be saved annually in the cost of 
distributing perishable foods in Boston 
if a new wholesale produce market were 
erected to replace several wholesale 
markets (including the Faneuil Hall 
area where many meat processors and 
wholesalers are located). The proposal 
suggests locating the market on a 170- 
acre site on South Bay, near the South 
station of Fort Point Channel at the 
intersection of Massachusetts ave. and 
Southampton st. 

Present cost of building the proposed 
market would be about $10,000,000. In 
addition, the cost of land and prepara- 
tion of land for construction is esti- 
mated at approximately $4,000,000. 

The proposed Boston market would 
include 460 wholesale store units for 
dealers in meats, fresh fruits and vege- 
tables, poultry, eggs, and other prod- 
ucts. The market would have wide 
streets, adequate parking space, rail 
connections to all wholesale stores, 
ample team tracks and _ inspection 
tracks, office space and other services 
with about 25 acres for future ex- 
pansion. 

The Massachusetts legislature has 
authorized the creation of a market 
authority which could build and oper- 
ate a market such as the one proposed 
in the report. 


Read THE NATIONAL PROVISIONER of 
October 14 for a full report on the 
American Meat Institute convention. 
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Pin this on your calendar 


WHITTING & AUSTIN 


Provision Brokers 
2833 BOARD OF TRADE BUILDING e« CHICAGO 4, ILLINOIS 
@ YOUR HOSTS: Geo. W. Whitting, Gordon B. Austin, Geo. W. Whitting, Jr., and Carl F. Cipolla 


Phone WAbash 2-0762 «+ Teletype CG 1137 


SEPT. 29 


Thru 


OCT. 3 
sure |B 99 


PALMER HOUSE 


























WELCOME 
AMI CONVENTIONEERS 


You are cordially invited to visit our 


HOSPITALITY HEADQUARTERS 





SUITE 779 - 780 











at the 
PALMER HOUSE 
While attending the AMI Convention 


Sloman, Lyons Brokerage 
Company 


IRVING SLOMAN LESTER LYONS 
JACK KARP * VERNON OPP 
JOHN WILSON 


32 TENTH AVENUE | 327 S. LASALLE ST. 
NEW YORK 14, N.Y. CHICAGO 4, ILL. 
Telephone: AL gonquin 5-0010 | Telephone: HA rrison 7-7712 

Teletype: NY |-3482 Teletype: CG330 


* We Invite Your Inquiries * 


G. H. Dunlap Jr. Co. 


PROVISION « BEEF « BYPRODUCTS BROKERS 
141 W. JACKSON BLVD. 
CHICAGO 4, ILLINOIS 


invites you 
to visit them in their 


Hospitality Headquarters 














ROOM S 
817-818 
At the 


PALMER HOUSE, CHICAGO, ILLINOIS 




















MORRIS FRUCHTBAUM, C. E. 


PACKINGHOUSE ENGINEER AND CONSULTANT 
SUITE 704-5-6 328 CHESTNUT STREET 


PHILADELPHIA 6, PENNSYLVANIA 

















More Brokers Wanted! 


COLD MEDAL 


PACKING CORPORATION 


Manufacturers of a 
NEW, TENDER CAPICOLA 
95% LEAN 


UTICA, NEW YORK 





4 i. 
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TO IMPROVE YOUR 
MEAT PRODUCTS... 





Quality Ingredients Scientifically Processed 


+Glidden 


Pacemaker tw Soya Kesceanchy 


AMAZING NEW TYPE OF BINDER 


Developed and thoroughly tested 
in Glidden’s Laboratory— 
Proved in numerous meat processing plants! 


SOYALOSE FLOURS 
No. 103 and No. 105 


Low fat types of soya flour 
containing fat in form of 
Lecithin, a pure vegetable 
product—over 50% protein— 
mild in flavor—light in color. 


SOYABITS 
No. 20-3 and No. 40-3 


Low fat types of soya grits 
containing fat in form of 
Lecithin, a pure vegetable 
product—over 50% protein— 
mild in flavor—light in color. 


FUNCTIONS AND ADVANTAGES 
OF LECITHINATED SOYA BINDERS 
1. Increased yield due to reduced shrinkage in 


smoking and cooking operation. 
2. Emulsifies and retards oxidation. 


3. Reduces dusting. 


4. Produces a juicy and smooth slicing sausage. 


Produced under rigid and constant control by the most ad- 
vanced methods and equipment. The complete facilities of 
our Technical Service Department are available to help you 
answer specific problems in connection with the use of soya 
ingredients in any formula. Your inquiries are invited. 





The Glidden Company 


SOYA PRODUCTS DIVISION 


5165 West Moffat Street 
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CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(1.c.1. prices) 
Sept. 20, 1950 
Native steers— per lb. 
Choice, coo(eee . 
Good, 500/7 


Good, 700/900 
heen 500/700 ... 





Commercia 

cows, 500/800 ...... -.-39 @40% 
Can. & Cut cows, 

north., 350/up_ ......... 37% 


Bologna bulls, 800/up ooad 


STEER BEEF CUTS 


500/800 Ib. Oarcasses 
(Le.l. prices) 


Choice: 
Hinds & ribs ..........55 @61 
Hindquarters ......+.+- 54 @57 
ROUNGS ..cccccccccccces 53 @55 
Loins, trimmed ........78 @80 
Loins & ribs (sets)....72 74 





Forequarters ...........43 a 
BREN ccccccccecce e 48 
Chucks, square cut «+47 50 
cesecece cccccceocseae 62 
UMEOED cc cccececcecser 39 41 
EES he eesosceiccscss 25 @29 
Good: 
Hinds & ribs ...........54 @58 
Hindquarters ..........52 @55 
MOURED ccccccccccesese 53 @55 
Loins, trimmed ........ 70 @74 
Loins & ribs (sets) ....65 68 
Forequarters ee 44 
Chucks, square cut ....47 
MEE sortcesscvevocssven 54 @56 
CO .389 @ 
Navels 25 be 
Plates ..... 29 30 
Hind shanks «6 ---238 @25 
Fore shanks .......-+++...- 30 @ 


Bull tenderloins, 5/up.... 
Cow tenderloins, 5/up..... 


BEEF PRODUCTS 
(Le.1. prices) 

Tongues, No. 1, 3/up, 
fresh or frozen ........32 

Tongues, No. 2, 3/up, 
fresh or frozen 
Brains 
Hearts 
Livers, 


@37% 


selected 
Livers, regular 
Tripe, scalded +eeane 
Te, GUONEN succeccececs 18% 
Kidneys Laeageuse 

Lips, sealde a. 












Lips, unscalded 18 
DN Seta ee ci fae otal 10%,@11 
 “daseiis ise be rani tae 10%@11 
ONE Uictinserewebencess 9 
BEEF HAM SETS 
(l.c.1. prices) 
Knuckles, 8 Ibs. up, 

WO UD cndecccescnsecan 5514 @56 
Insides, 12 Ibs. up ....55%4 @56 
Outsides, 8 Ibs. up ......54 @54% 

FANCY MEATS 
(1.c.1. prices) 
Beef tongues, corned ....40 @42 
Veal breads, under 6 oz. .74 @76 

© Ub Te aces déeveces 76 @78 

SE Se binen techies 85 @Ss7 
Calf tongues Perrrrrt; 
OS Serre 82 @s84 
Ox tails, under % Ib. .... 14% 

27 S ae 16 


WHOLESALE SMOKED 


MEATS 


(l.c.1. prices) 
Hams, skinned, 14/16 Ibs., 
WHORE ccsccesscccocent 52 @56% 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ..55 @59%% 
Hams, skinned, 16/18 Ibs., 
WEE -nnhcsaseceen0008 52 @56% 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped . 55 @58 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
WOUIES ccc vivoescoces 52 @54 
Bacon, fancy, square cut, 
seedless, 12/14 Ib: 
| rrr 48 @50 
Bacon, No. 1 sliced, 1-Ib. 
open-faced layers ...... @58'. 


CALF & VEAL—HIDE OFF 





Carcass 
(Le.1. prices) 
Choice, 80/150 ........... 49 @52 
Choice, under 200 Ibs..... ae 
Good, 80/150 48 @51 
Good, under 200 Ibs. . 44 @4i 
Commercial, 80/150 44 @48 
Commercial, under 200 Ibs. 43 @46 
Utility, all weights ...... 39 @44 


CARCASS SPRING LAMBS 
(Le.L. : 
/50 





30/50 52 @53 
Commercial, all weights..48 @52 
CARCASS MUTTON 
(1Le.1. prices) 

Good, 70/down .......... 29 30 
Commercial, 70/down ....28 29 
Utility, 70/down ........ 27 28 


FRESH PORK AND 
PORK PRODUCTS 
(Le.L. prices) 
Hams, skinned, 10/16 Ibs. 44 @45 
Pork loins, regular 
under 12 Ibs. ..........52%@53\% 

Pork loins, boneless ..... 60 @61 
Shoulders, skinned, bone in, 


SEP BS PE ccccccsene 40n 
Picnics, 4/6 lbs. ......-. 32% 
Picnics, | ae 31% 
Boston butts, 4/8 ........ 46 @46% 
Boneless butts, c.t., 2/4..51 52 
Tenderloins .........+.+0. 2 
TEGO BONES cccccccccccees 15 15% 
EMUEED cccccccscccccccecee 244% @24% 
li Se eae ig 18 
Brains, 10 Ib. pails ...... 

MUO cccpectcsccecevecssee %@ 8 
Snouts, lean in .......... 17%@18 
" aa 7™%@ 7% 

SAUSAGE MATERIALS— 
FRESH 
(L.c.1. prices) 

Pork trim., reg. ........34 @34% 
Pork trim., guar. 

50% lean .............36 @85% 
Pork trim., spec. 

85% leans ............-51 @52 


Pork trim., ex. 95% leans.514%4@52n 
Pork cheek meat, trmd...42%4@43 
Pork tongues, c.t., bone in.28 @29 
Bull meat, boneless .... 50%@51% 
Bon'ls cow meat, f.c., C.C.49 @49%, 


Cow chucks, boneless .... 50 
Beef trimmings, 85-90% ..46 @46% 
Beef head meat ......... 41 
Beef cheek meat, trmd. 41 
Shank meat ............ 52 


Veal trimmings, 


SAUSAGE CASINGS 
(F. 0. B. Ohicage) 
(Lec.l. prices quoted to manufac- 
turers of sausage.) 
Beef casings: 
Domestic rounds, i% to 


1% in., 180 pack..... 55 @70 
Domestic countn, Gaus 1% 

Tg 26D PRE 2. neces 9 @ 1.10 
Export rounds, wide, over 

1% in. payne 0 eaeee 
Export, rounds, ‘medium, 

. Rs. eearres 1.00@ 1.05 


aaee 4. narrow, 
££ > eer 1.00@1.25 
No. 1 weasands, 24 in. up10 @14 


No. 1 weasands, 22in.up 5 @ 8 
No, 2 weasands ........ @ 7% 
Middles, sewing, 1% @ 
Ts vasecceesscccces 1.00@1.20 

Midales, select, wide, 

MBE, ER. oocccccscess 1.40@1.60 
Middles, selec t, extra, 

2% @2% in. ......... 1.80@ 2.00 
Middles, select, extra, 


2% in. up -.++2.30@2.70 
Beef bungs, export. No. 1..38 @40 
Beef bungs, domestic ....25 @28 


Dried or salted bladders, 
per piece: 
12-15 in. wide, flat......23 @25 
10-12 in. wide, flat...... 14 @17 
8-10 in. wide, flat...... 5 @7 


Pork casings: 
Extra narrow, 29 mm. & 


dn ° 
Narrow, mediums, 29@32 
GR. scncsasecsscnvesen 3.75@ 3.85 


Medium, 32@35 mm. ...3.00@3.15 
Spc. medium, 35@38 mm.2.40@2.50 
Wide, 88@43 mm. .....2.05@2.25 


Export bungs, 34 in. cut. '29 @32 
Large prime — 


34 in. cut ~--17 @21 
Medium prime “pungs, 
BO. TR, GEE socccccceces 0 @17 


Small prime bungs .... 9 @10 
Middles, per set, cap off.50 @79 


DRY SAUSAGE 
(l.c.l. prices) 
Cervelat, ch. hog bungs..96 @99 
SROUERGOP ccccecccsnscé 59 t 
DEEP scccccescccesvecs 
Holsteiner 
B. C. Salami . ° 
B. C. Salami, new con. 
Genoa style salami, ch. 
Pepperoni 





. “82 
new condition. 62 


Mortadella, 
Italian style hams ...... 79 pt 
Cappicola (cooked) ...... 79 82 
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148 @52 
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.29 @30 
128 @29 
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“FAMCO” 
AUTOMATIC SAUSAGE LINKER 


Increases Production . . . Links Natural Casings Up To 


1400 POUNDS PER HOUR 


SAVE APPROXIMATELY 60% 
OF PRESENT LABOR COST 














CAPACITY See our exhibit 


31%" Length - 18,000 Links per hr. | AM! Convention 


4 “Length - 15,360 Links per hr. BOOTH 75 
5 “Length - 12,480 Links per hr. Palmer House 
CHICAGO 








6 “Length - 10,560 Links per hr. 








ALLEN GAUGE & TOOL CO. 


FAMCO DIVISION 
421 N. Braddock Ave., Pittsburgh (21), Pa. 

















ST. JOHN & CO. 


Invites you to visit 
Booth 36 at the AMI 
Convention and our 
Hospitality Suite 748 


in the Palmer House 





ST. JOHN & CO. 


5800 South Damen Avenue 
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55 answers to 
54 cleaning 
problems 






OW you can find quick answers to 54 big plant 

sanitation problems in this new, illustrated booklet, 
the result of Oakite’s more than 40 years experience. Its 
34 pages are packed with practical, concise advice on 
such cleaning jobs as: 


SMOKEHOUSE WALLS: Hot-spray 
cleaning, removing carbonized de- 
posits, grease. Eliminates hand- 
scraping, cleaning with steam. 





Increases smokehouse utility time. 


TROLLEY CLEANING: Batch-cleaning 
500 trolleys in 1 hour—derusting, 
rust-proofing. No scrubbing or 
scraping ... no breaking or bend- 
ing of trolleys...no binding of 


rollers. 





EQUIPMENT: Removing burned-on 
deposits, discolorations, hard 
water scale, rust, and bacteria from 
belly boxes, offal drums, kettles, 





curing vats, sausage racks, etc. 


THE 55th ANSWER? It’s service! Personalized, in-plant 
service gladly given by your neighborhood Oakite 
Technical Service Representative. He’s an expert at 
setting up 
cutting corners to give 


cleaning ... fitting the material to the job... 
equipment and procedures .. . 
you the most value for your cleaning dollar. Call him 
today—or anytime. Or send for new guide to meat plant 


Sanitation. No cost, no obligation. 


OAKITE PRODUCTS, INC., 20A Thames St.,NEW YORK 6, N.Y. 


yoni INDUSTRIAL ClEay 


OAKITE 


“Ar, avic® 
PALS . merwoos + >* 


Service Representatives in Principal Cities of U.S. 6 Cade 


Sea. a wore | 
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DIANA DICING MACHINE 
REDUCES 
PRODUCTION COSTS 


of STEW MEATS 
BACK FAT CUTTING 
HEAD CHEESE CUTTING | 
AND OTHER SPECIALTIES 







Cuts Fats ... Raw and Boiled | 
Beef..Lamb..and Other Foods 


In Uniform Cubes from 3/16" to 11/4". | 
Also cut plates 1'/2" sq. from 1/16" | 
up, and strips up to 5" in length. Ca- 
pacity up to 1800 lbs. per hour. 


Many prominent PACKERS and CANNERS are satisfied users of | 
Diana Dicing Machines, 


ALEXANDER MATADOR 
MEAT AND SUET GRINDER 


Amazing new engineering achievement. 

Has exclusive operating and safety features. 
Large pitch feeder for continuous rapid grind. 
No heating of product—No backing up. 
Largest capacity hopper ever designed. 

Coarse and fine in one operation. 

Dry shred grind for fine sausage & hamburger. 
Enclosed motor housed in base. 


| 
| 





PATENTED 


Write for current literature on Diana Dicer, Alexander Mata- 
dor Grinder, Meat Mold and Press for making Chip and Wafer | 
steaks and “Kaufmann 55" famous Soligen brand guaranteed | 
cutlery and butcher tools. 


e Attending A.M.I. Convention at Palmer House, Chicago e@ 


C.E.DIPPEL & COMPANY, inc. 


126 LIBERTY STREET oe NEW YORK 6, N. Y. | 


DOMESTIC SAUSAGE 
(Le.1. prices) 


Pork sausage, hog casings. 52% On" 
Pork sausage, bulk 


Frankfurters, sheep casing.55 @58% 
Frankfurters, hog casings. 56% 
Frankfurters, skinless @52% 
OE RI @51 
Bologna, artificial casing. . 49 
Smoked liver, hog bungs..49 51 
New Eng. lunch. specialty.65 ¢ 
Minced luncheon spec., ch.58 @60 
Tongue and blood ........ 39 @48 
Blood sausage ........... 33 
BONED cccccccccccceccccccs 33 
Polish sausage, ‘fresh *: -..42 @58 
Polish sausage, smoked...56 @57 
SPICES 
(Basis Chgo., orig. bbis., bags, bales) 
Whole Ground 
Allspice, prime 31 35 
esifted ...... 32 36 
Chili powder ° ee 37 
bili pepper ..... on 36@39 
Cloves, Zanzibar 41 43 
Ginger, Jam., unbl 78 84 
Ginger, African .. 65 7 
Cochin . 
Mace, fey. Banda 
East Indies ° 1.95 
West Indies ... 1.85 
a flour, fey. 30 
BO B ccccesesee 26 
West india 
Wetmes ccccces +s 65 
Paprika, Spanish. . 48@t4 
Pepper, Cayenne .. ao 72 
Red, Ne. 1. ; a“ 
Pepper, Packers 2.75 4.20 
Pepper, white ... 3. 3.7 
Malabar. ...... 2.25 2.45 
Black Lampong 2.25 2.45 





SEEDS AND HERBS 
(Le.L priees) 


Ground 
Whole fer Saus. 
Caraway seed ...... 24 2 
Cominos seed ...... 26 32 
Mustard ad., fey..... 21 - 
Yel. American ..... 17 ee 
surjoram, Chilean .. ee es 
errr 27 32 
Coriander. Morocco, 

Natural No. 1.. 39 44 
Marjoram, French 61 67 
Sage Dalmation 

Be. 1 cccccccce . 1.46 1.58 

CURING MATERIALS 
Owt. 
Nitrite of soda, in 425-Ib 

bbis., del., or f.0.b. \Chicago.8 9.30 
Saltpeter, n. ton, f.0.b 

Dbl. refined gran...... +eee- 11.00 

es GENES ccocctescesees 14.40 

Medium crystals ........... 5.40 
Pure rfd., gran. nitrate of soda. 5.25 


Pure rfd. powdered nitrate of 





soda 
Salt, 
only, paper sacked f.0.b. Chgo. 
Per ton 
Granulated .......++++. ++ ++ $21.46 
OO ROL ° . 27.80 
Reek. bulk, 40 ton cars, 
DEE Giéwbcesnasenaneses 11.40 
Sugar— 
Raw, 96 basis, f.o.b. 
MM ST 6.25 
Refined standard cane 
WOR., BAGS 2. cccccccccece 8.25 
Refined standard beet 
OreM.. DEED ccccescsccce 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
BIND BOP ccccesceveseoseceies 8.45 
Dextrose, per cwt 
in paper bags, Chicago —— 7.40 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
September 19 








FRESH BEEF: (Carcass) 
STEER: 
Good: 
500-600 Ibs $48.00G 50.00 
600-700 Ibs. ..... . 47.50@ 48.50 
Commercial 
350-600 Ibs . 46.004 48.00 
Utility 
350-600 Ibs . 42.004 44.00 
cow: 
Commercial, all wts 40.004 42.00 
Cutter, all wts 38.00@ 39.00 
FRESH CALF: (Skin-Off) 
Good: 
200 Ibs. down ...... 50.00@ 52.00 
Commercial: 
200 ibs. down ....... 46.00@ 49.00 
SPRING LAMB (Carcass): 
Choice 
40-50 Ibs. 52.00@ 53.00 
50-60 Ibs. 2.00@ 53.00 
Good: 
40-50 Ibs, .... 51.00@ 53.00 
50-60 Ibs ery 51.00@ 52.00 
Commercial, all wts 49.00@ 51.00 
Utility, all wts. oo 
MUTTON (EWE): 
Good, 70 Ibs. dn one 
Commercial, 70 Ibs. dn. 


FRESH PORK CARCASSES: 





80-120 Ibs. an an 

120-160 Ibs. .. ... 38.50@41.00 
FRESH PORK cuTs NO. 1: 
LOINS: 

8-10 Ibs. 61.004 63.00 
10-12 Ibs. . 61.004 63.00 
12-16 Ibs. . 60.004 62.00 

PICNICS: 

4- 8 Ibs. 


PORK CUTS No. 1: 


HAM, Skinned (Smoked) 
12-16 bt eeees . 56.00@60.00 
16-20 Ibs 54.00@60.00 

BACON, “‘Dry Cure’’ No. 1: 

6- 8 Ibs. 52.00@58.00 
8-10 Ibs. 50.00@54.00 
10-12 Ibs. 50.00@54.00 

LARD, Refined 

Tierces , , . 18.00@19.00 

50 Ibs. cartons & cans. 18.50@20.00 
5 SE sc caces 19.50@ 20.50 


(Packer Style) 


No. Portland 
September 19 


San Francisco 
September 19 


$49.00@ 50.00 
48.00@ 49.00 


$52.00@ 54.00 
51.00@52.00 
48.00@ 49.00 48.00@51.00 


44.004 46.00 43.00@ 46.00 


43.00@ 45.00 
39.00@ 41.00 


(Skin-Off) 


40.00@ 42.00 
37.00@38.00 
(Skin-Off) 
48.00@49.00 48.004 50.00 
42.00@ 44.00 42.004 44.00 


51.00@ 53.00 
50.00@ 51.00 


51.00@52.00 
50.00@51.00 


51.00@53.00 
50.00@51.00 
46.00@49.00 
40.00@ 46.00 


51.00@52.00 
50.00@51.00 
45.00@ 48.00 
42.004 43.00 


30.00@32.00 
27.00@ 30.00 
(Shipper Style) 
39.00@ 40.00 
37.00@ 39.00 


26.004 28.00 
24.00@25.00 
(Shipper Style) 


35.00@37.00 
62.00@ 65.00 


61.00@ 63.00 
60.00@ 61.00 


57.00@ 60.00 
57.00@60.00 
54.00@56.00 


42.000 44.00 


(Smoked) 
58.004 60.00 
56.00@ 58.00 


(Smoked) 
61.00@ 62.00 
59 00@61.00 


54.00@ 56.00 
50.00@ 54.00 


52.00@54.00 
48.00@52.00 
48.00@52.00 


21.00@ 23.00 
21.004 22.00 


22.00@ 23.00 21.50@23.50 








@ Prompt Delivery 





_4S’=" SAUSAGE-FRANK’S BOXES 


@ 2-Piece, Corner Lock Style—9 Stock Sizes 
@ Heavy ‘Super White'’ Board 
@Send for price list “S"” @ Paraffined — Plain — With or Without Holes 


WMotln Sales Company 


7450 S. Stony Island Ave. 
Chicago 49, i. 
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Ground 
le fer Saus, 


p-') 
32 


teens 


ICES 
0. Portland 
ptember 19 


2.004 54.00 
1.00@52.00 


8.00@51.00 
3.00@ 46.00 


».00@ 42.00 
7.00@38.00 


(Skin-Off) 
8.00@ 50.00 


2.004 44.00 


1. 00@52.00 
).00@51.00 


1.00@52.00 
».00@ 51.00 
5.00@ 48.00 
2. 00@ 43.00 


3. 00@ 28.00 
t.00@25.00 


pper Style) 
5.00@ 37.00 
|. 00@ 60.00 


7.00@ 60.00 
| 00@ 56.00 


(Smoked) 
| .00@ 62.00 
1 00@61.00 
, 0G54.00 
. 00 @52.00 
+.00@52.00 
00@ 23.00 
50@23.50 


k Sizes 
t Holes 


id Ave. 
in. 








3, 1950 





For Best Results in Your Smoke House .. . 


CAMPBELL'S 


100°%, PURE HICKORY 


SAWDUST 


Give your Smoked Meats: 


Distinctive Color 
Appealing Aroma 
Desirable Taste 
Cooler Smoke 
Sales Appeal 
Wider Acceptance 


WRITE FOR FURTHER INFORMATION 


G. W. CAMPBELL & CO. 
SAWDUST OF ALL KINDS 


The Original Sawdust Co. * Established 1850 
2345-47 N. PHILIP ST., PHILADELPHIA 33, PA. 











FAMOUS 


“Farm Style” 


BRAND 











i 
SEASONINGS 1 FINEST INGREDIENTS 
1 
LABORATORY 
FLAVORS ¢ BINDERS , TESTED & CONTROLLED 
ESSENTIAL OILS STANDARD AND 
CURES ; INDIVIDUAL BLENDS 
SPICES 1 FORMULAS & METHODS 
{ 
CONCENTRATES , — SUARANTEE 


4 


For Your Service, Write, Wire or Phone 





KADIEM, INC. 


MEAT INDUSTRIES SEASONINGS, INC. 


366 W. 15th St. New York 11, N. Y. 
WA tkins 9-6392 CH elsea 3-7931 


























UNIFORM TEMPERATURES 
AROUND THE) ( CLOCK 


Every factor essential to proper insulation is em- 
bodied in UNITED'S B. B. Corkboard. Its greater 
resistance to heat transmission results in more 
uniform temperature control . . . increases effi- 
ciency of refrigerating equipment . . . and pro- 
vides an exceptionally high insulating value for 


successful storage and preservation of foods. 


UNITED'S 
B.B. 


\ CORKBOARD 





UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES 


Albany, N.Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 
a ee oa ag hme ng New Orleans, Le. Rock Island, Ill. 
Buffalo, N.Y. Indianapolis, ind. New York,N.Y. St. Louis, Mo. 
Chicago, Ill. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 
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Come To Our 


at the 
AMI CONVENTION 
Palmer House, Chicago 
ROOM M-18 
Burret LUNCHEON 


COcKTAILS 


HOSTS: 


BIG OPEN HOUSE 


TRANSPARENT PACKAGE COMPANY 


OPPENHEIMER CASING COMPANY 


























hy 
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OU'LL FIND A 


“SUITE” WELCOME 


AWAITING YOU 


SUITE 
821-22 


of the PALMER HOUSE 


— ALL THROUGH 
THE CONVENTION! 


J. S. HOFFMAN 


COMPANY 


CHEESE—SAUSAGE—CANNED MEATS 
CHICAGO—NEW YORK 








Vf 


4 




















CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO OR 
CHICAGO BASIS 








THURSDAY, SEPTEMBER 21, 1950 
REGULAR HAMS 
Fresh or Frozen 8.P. 
8-10 wa & 40 n 
10-12 ..40 40 nn 
Oe exttees te 40%on 
SS Pees 41 nn 
BOILING HAMS 
Fresh or Frozen Ss P. 
18 .41%n 41% 
20 42 n 42 * 
42 42 n 
SKINNED HAMS 
Fresh or F.F.A 8.P. 
+ wees 42%n 
oumae 43 n 
hace 43% 4344n 
ere is ose 4O=n 
. 45 45 n 
...44% 4414n 
. 44% 444n 
444 44440 
If : 10@40% 40% n 
25 up, No. 2's 
inc. seeee + 39@40 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates 17 17 on 
Clear plates ef 13 nn 
Square Jowls 4 2214 @23n 
Jowl Butts 2014 @21n 
8S. P. Jowls.. 21%,@22 





PICNICS 
Fresh or F.F.A. S.P. 
4- 6 . oan 31 n 
4- 8 range . 2914 @30% Pare 
6- 8 .29% @30 30 «(on 
8-10 . 29% @30 30 «(on 
10-12 , Tr 30 =n 
2-14 ...30 30 6(n 
8-up, No. 2's 
inc. escccae 
BELLIES 
Fresh or Frozen Cured 
6- 8 —  * 38%4n 
8-10 osew ee 38%n 
10-12 saad s1@37 4 38% 
12-14 : 8 38 
14-16 ° 34% 36 
16-18 32 33 
18-20 31 32 
GR. AMN. D.S. 
BEL. BELLIES 
Clear 
29%,n 27%n 
294 @290% 27 
26% 25 
24 24@24%Q 
23 22@22% 
20% 20% 
FAT BACKS 
Green or Frozen Cured 
6-8 13%4n 13% 
8-10 14 2 14% 
10-12 14% 15% 
12-14 14% 15%, 
14-16 15 15% 
16-18 16 16 
26 16 16 
16 16 








LARD FUTURES PRICES 


MONDAY, SEPTEMBER 18, 1950 





Open High Low Close 

Sept. 14.70 14.75 14.50 
Oct. 14.50 14.50 14.30 
Nov. 14.35 14.40 14.20 
Dec. 14.57% 14.62% 14.40 
Jan. 14.70 14.70 14.30 14.50a 
Mar. 14.90 14.90 14.37% 14. 55b 

Sales: 10,200,000 Ibs. 

Open interest at close Fri., Sept. 
15th: Sept. 220, Oct. 427, Nov. 389, 
Dec. 691; Jan. 230 and Mar. 14 lots. 


TUESDAY, SEPTEMBER 19, 1950 





Sept. 14.60 14.60 14.27% 14.35 
Oct. 14.42% 14.42% 14.15 14.35 
Nov. 14.35 14.40 14.00 14.17%a 
Dec. 14.45 14.55 14.25 A5b 
Jan. 14.50 14.50 14.15 a 
Mar. 14.60 14.60 1440 14.42% 

Sales: 10,720,000 Ibs. 

Open interest at close Sat., Sept. 
16th: Sept. 214, Oct. 422, Nov. 380, 
Dec. 664, Jan. 235, Mar. 16; at 
close Mon., Sept. 18th: Sept. 186, 
Oct. 403, Nov. 379, Dee. 658, Jan. 
241 and Mar. 19 lots. 


WEDNESDAY, SEPTEMBER 20, 1950 





Sept. 14.40 14.37 
Oct. 14.27 14.22 
Nov. 14.20 14.17 
Dec. 14.42 14.37a 
Jan 14.35 14.30a 
Mar. 14.25 14.45 14.37 

Sales: 4,040,000 Ibs. 

Open interest at close Tues., Sept. 
19th: Sept. 159, Oct. 392, Nov. 376, 
Dec. 633, Jan. 247 and Mar. 21 lots 


THURSDAY, SEPTEMBER 21, 1950 





Sept. 14.30 14.50 14.27% 14. 27% 
Oct. 14.32% 14.45 14.2 14.2 
Nov. 14.12% 14.45 14. io% 14.20b 
Dec. 37 4 14.42%b 
Jan. A 2 14.35 
Mar. 14.60 14 60 14 50 14.50a 
Sales: 3,600,000 Ibs 
Open interest at close Wed., Sept. 
20th: Sept. 122, Oct. 388, Nov. 369, 
Dec. 636, Jan. 241 and Mar. 26 lots 


FRIDAY, SEPTEMBER 22, 1950 
14.00 
14.10b 


Sept. 14.15 14.35 14.00 
Oct. 14.17% 14.32% 14.05 
Nov. 14.20 14.15 








Dec, 14.45 
Jan. 14.40 
Mar. 14.60 at 
Sales: About 9,000,000 Ibs. 
Open interest at close Thurs., 
2ist: Sept. 101, Oct. 386, Nov. 368, 
Dec. 629, Jan. 237 and Mar. 28 lots. 


STOCKER AND FEEDER 
CATTLE SHIPMENTS 


Stocker and feeder live- 
stock bought in eight Corn 
belt states during August 
was reported by the U. S. 
Department of Agriculture 
as follows: 





CATTLE AND CALVES 
August 
1950 1949 
Public stockyards, .154,557 2 
Direct . 84,345 
Total 238,902 384,194 
SHEEP and LAMBS 
—-August—— 
Public stockyards. . 189,634 161,139 
Direct . 165,768 173,456 
Total 355.402 334,595 


Data in this report were obtained 
from offices of state veterinarians. 
Under “Public stockyards’’ are in 
cluded stockers and feeders which 
were bought at stockyards markets. 
Under ‘‘Direct’’ are included stockers 
and feeders coming from other states 
from points other than public stock- 
yards, some of which are inspected at 
public stockyards en route 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.0.b 

Chicago ‘ $18.50 
Refined lard, 50-Ib. cartons, 

f.o.b. Chicago “a 18.75 
Kettle rend., tierces, f.0.b. 

Chicago . ° -. 19.50 
Leaf, kettle rend.. tierces, 

f.o.b. Chicago " 19.50 
Lard flakes ane 19.75 
Neutral, tierces, f.0.b 

Chicago és . 19.75 
Standard Shortening *N. & 8... 24.00 


Hydrogenated Shortening 


N. & 8 e264 etcenenesee 25.75 


*Delivered. 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 

Tierces Loose af 

Sept. 16 .15.00n 15.00 14.50n 
Sept. 18 ...14.87%n 14.75a 14.25n 
Sept. 19 -14.62%n 14.50 14.00n 
Sept 20 14.624n 14.50a 14.00n 
Sept. 21 14.50n 14. 25a 13.750 
Sept. 22 14.25n 14.00 13.50n 
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R. H. MONSON CO. 
Brokers 


BEEF ¢ PROVISIONS « LARD ¢ SAUSAGE MATERIAL 
BOARD OF TRADE BUILDING—CHICAGO 4 


TELETYPE: CG 959 











SAUSAGE e BACON 
BOLOGNAS e LARD 
SMOKED HAMS 


“Tender Treated" 
and 
“Ready to Eat" 


PRODUCTS 








94-11 SUTPHIN BOULEVARD 
JAMAICA, N. Y. 





Attention: 


CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES 


We specialize in Boneless Bull Meat and 
Bull Cuts, Boneless Veal and Veal Cuts. 








BULL CUTS VEAL CUTS 
Clods Clods 
Spencer Rolls Filets (Eye of Rib) 
Top Rounds Racks 
Bottom Rounds Shoulders 
Top Sirloins Breasts 
Boned Hips Legs 
Sirloin Strips Boned Legs 
Tenderloins 


We are also buyers of Calves and Bulls 


Please wire offerings. 


Telephone U. S. Gov't Inspection 
HO boken 3-0444 Est. 972 
FULTON BEEF & PROVISION CO. 
511-515 Newark St. 7 HOBOKEN, N. J. 








For 
VAT DUMPING or EMPTYING CURING 
CONTAINERS of ANY SHAPE 


Call us when in Chicago 
attending the AMI Convention 


SAVE TIME SAVE MANPOWER 
with JOB-PROVEN VAT DUMPERS 


Phone: Fred J. Avery or Chester A. Olsen 
SUperior 7-7419 





MATERIALS TRANSPORTATION CO. 


400 N. MICHIGAN AVENUE . CHICAGO 11, ILLINOIS 
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waa w=» CORKBOARD 
“RELIABLE” 
@ 30 years’ serving the Packers! 


@ Prompt shipments anywhere! 


@ Your inquiries invited! write! 


LUSE-STEVENSON COMPANY 


873 BLACKHAWK STREET « CHICAGO W, ILLINOIS 
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Packers’ 


_ REPRESENTATIVES 


* The outlook for continued heavy meat production 
finds many packers thinking of new outlets for their 
products. In New York, the world’s largest market, 
we specialize in a type of service that offers more 
than the ordinary “broker” service. 


* *« 4 As PACKERS’ REPRESENTATIVES we can 
give you the advantages of a New York sales 
office ... and move distributive cars of fresh, 
frozen, smoked cured and canned pork, pork 
and beef offal, pork and beef trimmings 
and/or any other meat items not easily sold 
in straight cars. We invite your early cor- 
respondence. 


W. M. TYNAN & COMPANY 


408 West 14th Street 
New York 14, N. Y. 


Telephone OR 5-4150 . Teletype NY 1-3001 











WHOLESALE FRESH MEATS 
CARCASS BEEF 


(1.c.1. prices) 
Sept. 20, 1950 


per lb. 
City 
Choice, 800 Ibs./down....49% @51% 
Good, 800 Ibs./down...... 48% @51 
Commercial 
800 lbs./down ......... 45 @47T% 
Canner & cutter .......... 39 @46 
Betegen Balls ..cccccccces 45% @46 
BEEF CUTS 
(Le.l. prices) 
Choice: 


Hinds & ribs 
Rounds, N. Y. 
i SE sscccnesences 
Top sirloins 
Short loins, untrimmed.68 @72 
Chucks, non-kosher ....50 @52 








Ribs, 30/40 Ibs. ....... 60 @65 
BOGS. crccsescoeseces 38 @39 
PEE oh cevdsernosceve 24 @25 

Good: 
Hinds & ribs ..........55 @60 
Rounds, N. Y. flank off.54 @56 
Hips, full @60 
, fare 62 @th 
Short loins, untrimmed..64 @68 
Chucks, non-kosher 50 @b5l 
Ribs 30/40 Ibs. ........ 57 @62 
OO aes 38 @39 
Flanks encecetarasked 24 @25 

FANCY MEATS 

Veal breads, under 6 oz. .... 72 
GS OD ED GB. ccccccccsccccces so 
Be OR OD ci cesccscévesecvs 1.00 

DORE BOGRETD oc cccscccocssces 25 


Beef livers, selected 70@S8o 
Beef livers, selected, kosher. .90@95 
Lamb fries 2. ncccccccsccceses 55 
Oxtails, over % Ib. .......... 35 


DRESSED HOGS 
(Le.1. prices) 

Hogs, gd. & ch., hd. on, If. fat in 
100 to 136 Ibs. .........834 @34% 
137 to 153 Ibs. cose. D4 @UMY 
154 to 171 Ibs. 3 
172 te 188 BBs. ..cccceces 3 





34 @34% 
4 @34%Q 


FRESH PORK CUTS 


(1.c.1. prices) 
Western 
Hams, regular, 14/down. .4244@43\4 
Hams, skinned, 14/down..45 @45% 


Peemees, 4/6 TB. scccceces 32% 
Bellies, sq. cut, seedless, 

8/12 Ibs. wate we | 
Pork loins, 12/down......53%4%@56 
Boston butts, 4/8 Ibs. ...47 @49 
Spuareribs, 3/down 2 @4 





Pork trim., regular 


...B5 @35% 
Pork trim., ex. lean, 95% .5 


14,@53 





Hams, regular, 14/down...47 @49 
Hams, skinned 14/down..48 @5l 
Shoulders, N. Y. 12/down 45 @46 
Pienics, 4/8 Ibs ; 4 
Pork loins, 12/down ..... 
Boston butts, 4/8 Ibs. ....50 @53 





Spareribs, 3/down ....... 48 @5l 
Pork trim., regular ......32 @36 
LAMBS 
(Le.1. prices) 

Chefce lambs .ncccccces 52 @é64 
Good lambs . 2 @a63 
Legs, gd. & ch. @6s 





Hindsaddles, gd. & ch. ..64 @70 
Loins, gd. & ch. ---6 @72 


MUTTON 
(le.1. prices) 
Western 
Good, under 70 Ibs. ..... 28 @30 
Comm., under 70 Ibs. ...26 @28 


Utility, under 70 Ibs. ...22 @24 


VEAL—SKIN OFF 
(l.e.1. prices) 


Western 
Choice carcass wa ee 
Good carcass eTTTiTe?. oi __. 
Commercial carcass .. 45 =@49 
dF ae eorkt 

BUTCHERS’ FAT 
(1.¢.1. prices) 

Shop fat véous vues ly 
PD 2 3 aeks PPrrreT | 
Edible suet .... ean — . 
GON vse ctaccess vaoae te 





Two Ways to PROFIT! 


io Build repeat sales with Hafnia Ham, 
the quality import. This 
world-famous delicacy was an Amer- 


Danish 


ican favorite before the war. It is 
again an established seller. Hafnia 
Ham’s succulent flavor is the result 
careful breeding of 
selected herds fed a formula of fresh milk and ripe 


grain. Feature it now! 


— of years of 


A new kind of cheese! 


Mild and mellow “Little Fel- - 
low” brings an entirely new 





flavor to lovers of good cheese. 
It has a friendly aroma and - 
an unforgettable flavor that 


brings customers back for more 





again and again. It’s imported 
from Denmark where cheese-making is a tradition. 
Try “Little Fellow”— your customers will! 


HAFNIA HAM COMPANY, INC. 


105 Hudson Street e New York 13, N.Y. 














WESTERN DRESSED MEATS AT NEW YORK 


TUESDAY, SEPTEMBER 19, 1950 
All quotation in dollars per ewt. 


BEEF: 
STEER: 
Choice 
350-500 Ibs. 
500-600 Ibs. 
600-700 Ibs 
700-800 Ibs. 


Good 
SEO-GGO TS. cc cccccce None 
100-600 Tbs. woe 4 -5 





600-700 Ibs. 


700-800 Ibs. . cee cee 48.50-50.00 
Commercial 

350-600 Ibs, ......... 45.00-47 
600-700 Ibs. ........- 45.00 
Utility 

350-600 Ibs. ....... - None 

cow: 
Commercial all wts. .. 41.00-44.00 
Utility all wts. ...... 40.50-42.50 
Gutter GN We. 2.200. None 
Canner all wts. ...... None 
VEAL—SKIN OFF: 

Choice: 

80-110 Ibs. cccceee f2.00-54.00 
SEP ESO TB. cccccecse 51.00-54.00 
Good 

50-80 i Sen See None 

Saee Ee wads tewce 50.00-52.00 

BOP Eee TO. cctcccons 50.00-52.00 
Commercial: 

Dee. BR ceccescue None 

SPEee BB. - ccccccess 46.00-49.00 

Baee BO sescssces 46.00-50.00 
Utility all wts... .... None 


CALF—SKIN OFF: 


Choice: 


200 Ibs. down........ None 

BOO IBS. UP nccccccece None 
Good 

wee WO, GOWRs sc cccecs 44.00-47.00 


200 lbs. up 
Commercial: 


eecccccccs 44.00-46.00 


200 Ibs. down........ 43.00-44.00 
Bee BO, Bec cccscecs 42.00-43.00 
Utility all wts. ...... None 


SPRING LAMB: 
Choice: 






ee : sedeeeaea 55.00-56.00 
P > eseveen 5.00-56.00 
Sea Ge seevesses 54.00 00 
eee Ee. euvcoveren 53.00-54.00 








Good: 
30-40 Ibs 
40-45 Ibs. 
45-50 Ibs. 
50-60 Ibs, 


... 15.00-56.00 
. 54.00-55.00 
. 53.00-54.00 
. 52.00-53.00 


Commercial all wts 48.00-52.00 


Utility all wts .... None 
MUTTON (EWE): 70 lbs. down: 

ood 28.00-30.00 

Commercial 26.00-28.00 


Utility 22.00-24.00 


FRESH PORK CUTS, Loins No. 1: 
(BLADELESS INCL.) 





8-10 Ibs ... 55.00-58.00 
10-12 Ibs ° . «+++ 55.00-58.00 
12-16 Ibs eeawe 54.00-55.00 
16-20 Ibs. . «sees 49.00-52.00 

Butts, Boston Style 
Dp 7 -.+. 48.00-51.00 
Hams, Skinned, No. 1 
10-14 Ibs 16.00-49.00 


Spareribs, 3 Ibs. down. 44.00-46.00 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 


State-inspected slaughter 
of livestock in California dur- 
ing August was reported as 
follows: 
Cattle 


Calves 


Lhs 
4,105,451 





109 meat inspectors. Plants 
State inspection totaled 291 
plants under state approved munici- 
pal inspection totaled 97. 
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Nitrile of Soda 


U.S. P. 


SOLVAY SALES DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
40 Rector Street, New York 6, N. Y. 














FABRICATED 
OR ERECTED 


COMPLETE SYSTEM 


_ MEAT TRACKING SYSTEMS 
OVERHEAD TRACK SCALES 
MEAT HOOKS and TROLLEYS 
SWITCHES - SHELVING 
ELECTRIC and CHAIN HOISTS 
MONORAIL SYSTEMS 
CRANES - TROLLEYS 














For Information 
PHONE or WRITE 


\ NEW YORK 
© TRAMRAIL CO. INC. 


345-349 RIDER AVE. 











N4<Z 





Melrose 5-1686 . 


New York 51, N.Y. | 
| The oldest and largest builder of cold storage doors in the world 
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NEW 
Jamison SERIES “50” DOOR 





FOR THE FIRST TIME ALL THESE 
FEATURES OFFERED IN A STANDARD 
COOLER AND FREEZER DOOR 


Monopanel Construction 

E-Z Open Two-Point Fasteners 
Lo-Temp Gasket 

Unbroken Insulation 
Adjustoflex Hinges 

Effective Vapor Barrier 


Only Jamison doors give you these extra 
features. For complete information and 
specifications, write for catalog 199. 


JAMISON COLD STORAGE DOOR CO. - Hagerstown, Md., U.S. A. 
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TALLOWS AND GREASES 


Thursday, September 21, 1950 











The week opened in a very quiet man- 
ner with only the big soapers in the 
market. Other consumers and dealers 
who were bidding premiums for mate- 
rials last week were inactive and ex- 
port inquiry was at a standstill. 

Soapers, who increased their bids to 
13%c fancy basis Monday, obtained a 
sizeable volume of materials of all 
grades early in the day. Later in the 
day, one principal buyer lost interest in 
lower grades, but continued to take top 
grade materials. Early Tuesday another 
large buyer of lower grades withdrew 
from the market and later Tuesday all 
big soap interests withdrew entirely and 
reverted to a listing or inactive basis. 

On Wednesday one large soaper re- 
turned to the market on an active basis, 
bidding %c lower or 13c fancy basis 
and obtained a fair supply of material 
at this level. Other soapers did not in- 
dicate their position and were reported 
to be out of the market or listing and 
indicated they would look at offerings. 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 


DP? CE ~ bridenicusedeecaces cco’ $35.00 
Blood, dried 16% per unit of ammonia.... 9.00 
Unground fish scrap, dried, 

60% protein nominal f.o.b. 

i ee. ee ec csctescccccee 2.05 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ee 48.00 

TT MD sccsectestecesseuseccveces 51.50 
Fertilizer tankage, ground, 10% ammonia, 

ihe UNE senesctenedasccssess nominal 


Feeding tankage, unground, 10-12% cunentn, | 
bulk, per unit of ammonia 


Phosphates 
Bone meal, steam, 3 and 50 bags, 


ee eee I WUNE sccawdsendecscoves $60.00 
Bone meal, raw 1% ae 50% in bags, 

ee. wee Se SED cvenesccdccacceeses 65.00 
Superphosphate, bulk, t. o.b. Baltimore, 

ff Ff eee Serer Ty -76 


Dry Rendered Tankage 


50% protein, unground, per unit of protein $1.90 





Informed sources are not pessimistic 
as to the price outlook for the immediate 
future as most producers are reported 
to be in a well sold position, particu- 
larly on top grades. This will not make 
aggressive selling necessary until these 
commitments are satisfied. 

On Thursday all soapers reverted to 
a listing status. Other domestic buyers 
were inclined to stay on the sidelines 
and, as a result, there was no market 
activity. With export interest and in- 
quiry at a standstill some sources were 
of the opinion that further price de- 
clines may be in the offing. 

Market quotations listed below are 


purely nominal and represent last 
trades. 
TALLOWS: Thursday’s quotations 


(carlots delivered usual consuming 
points) were: Edible tallow, 14c; fancy, 
13c; choice, 12%c; prime, 12%c; special, 
12c; No. 1, 9%c@10%c; No. 3, 10c, and 
No. 2, 9c. 

GREASES: Thursday’s quotations 
were: Choice white grease, 12%c; 
A-white, 12c; B-white, 11%c; yellow, 
10c; house, 942c; brown, 9c, and brown 
(25 acid), 8%c. 


EASTERN FERTILIZER MARKET 


New York, September 21, 1950 
Trading was rather quiet in most 
packinghouse by-products markets. 
Stocks on hand were not excessive and 
buyers were rather reluctant to reach 
for materials. 

Cracklings sold at $1.90, f.o.b. New 
York, but very few offerings were made 
in wet rendered tankage. Some blood 
sold for $9, f.o.b., New York. 


CHICAGO PROV. SHIPMENTS 
Provision shipments by rail from 
Chicago, week ended September 16: 


Week Previous Cor. wk 
Sept. 16 week 1949 
Cured meats, 
pounds 25,985,000 27,103,000 28,662,000 
Fresh meats, 
pounds 22,093,000 23,183,000 40,674,000 
Lard, pounds . 5,076,000 4,658,000 4,760,000 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, September 21, 1950) 
Blood 
Unit 
Ammonia 
*Unground, per unit of ammonia..........- $8.50n 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 

WNatkacapouxebawanawas *$9.75@10.00n 
paGcle inns 066.06600000068 * 9.00@ 9.50n 
4.25@ 4.50 


Packinghouse Feeds 


Carlots, 
per ton 
50% meat and bone scraps, bagged $125.00 
50% meat and bone scraps, bulk.. 115.00 
55% meat scraps, bulk .......... 120.00 
60% digester tankage, bulk ...... 125.00 
80% blood meal, bagged ......... 150.00@ 160.00 
65% special steamed bone meal, 
SOE ces cccsccccceséevsseseese 80.00 
Fertilizer Materials 
High grade tankage, ground 
per unit ammonia ......c.cceeeereceeence $7.50 
Hoof meal, per unit, ammonia ............. 7.25 
Dry Rendered Tankage 
Per unit 
Protein 


CARO § ccccccccccccccvecvccccces 


.*$1.95@2.00n 


STEP cvcccrevccccaseveseecsce ..-* 1,95@2.00n 
Gelatine and Glue Stecks 
— trimmings (limed) .......... $ 1.75@ 2.00n 
Hide trimmings 
(green, salted) eovccsosesoccece 1.50 
Cattle =, skulls and knuckles, 

BOP COM sccccccccccsccccocccccs 65.00 
Pig Pr ag scraps and trim, per Ib.. 8.00 
Animal Hair 

Winter coil dried, per ton ..... $110. 00@115 

Summer coil dried, per ton ...... *70.00@ 75.00 
Cattle switches, per piece ........ ant @6 
Winter processed, gray, Ib. @i4 
Summer processed, gray, Ib. wth 


*Quoted delivered basis. 








EDIBLE OIL SHIPMENTS 


Total shipments of shortening and 
edible oil during August, 1950, were 
347,009,000 lbs., compared with 297,- 
023,000 Ibs. in July and 217,797,000 
Ibs. in June, according to the Institute 
of Shortening and Edible Oils, Inc. 
Shortening shipments accounted for 
51.3 per cent of the total August ship- 
ments; edible oil, 47.7 per cent; ship- 


ments to government agencies, .4 per 
cent, and shipments for commercial 
export, .6 per cent. 








HOSPITALITY SUITE 
814-815 











402 W. 14th Street 
New York 14, N. Y. 





E.G. JAMES CO. 


A. M.1. CONVENTION SEPT. 29th THRU OCT. 3rd 


— Palmer House, Chicago — 


BE SURE to see our exhibit of machinery and equipment on the 4th floor 
Refresh and relax in our Hospitality Suite 8th floor 


E. G. JAMES COMPANY 


316 South La Salle Street, Chicago 4, Illinois 





EQUIPMENT EXHIBIT 
BOOTHS 18-19 











Boston Fruit & 
Produce Exchange 
Boston 9, Mass. 
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‘. A good place 
<y to discuss 
crackling problems 
at the A.M.1. convention 


If you’ve got a crackling problem, booth No. 43 at the 
A.M.I. Convention will be a good place to solve it. Frankly, 
that’s the purpose of our being there—to help you with 
your crackling work. But even if you haven’t any prob- 
lems, stop in to say hello. We want to see you... and 
hear how you’re getting along! 


THE V. D. ANDERSON COMPANY 


1965 West 96th Street «© * * Cleveland 2, Ohio 


Only ANDERSON makes EXPELLERS* 


*Exclusive Trade-Mark Registered. in.U..S. Patent Office and in Foreign Countries Anderson Duo Crackling Expeller 
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VEGETABLE OILS 


Wednesday, September 20, 1950 











Prices in the crude edible vegetable 
oil markets slipped drastically again 
this week, following the low price pat- 
tern established a week ago. Soybean 
oil dropped farthest with a 1%c reduc- 
tion. Corn oil slipped 1%c, while coco- 
nut oil and cottonseed oil lowered %4c 
and 4c, respectively. The greatest con- 
tributing factor to the downswing was 
perfect weather conditions which en- 
abled a rapid harvest and a greater pro- 
duction of oil. 

Foreign interest again entered the 
market this week. A 3,000 ton total of 
refined soybean oil changed hands. Spain 
was believed to be the large buyer, al- 
though Italy purchased about 500 tons. 





VEGETABLE OILS 


Wednesday, September 20, 1950 
Crude cottonseed oil, carloads, f.o.b. mills 
i tiie ded eeee Sete heehee aees 
Southeast 
Texas ds . 173 
Corn oil in tanks, f.o.b. mills............. 174%pd 
Soybean oil, Decatur ............ ...14b 
Peanut oil, f.o.b. Southern Mills . .21n 
Coconut oil, Pacific Mill 
Cottonseed foots 
Midwest and West Coast........... ‘ 
East 


— at et 
a4-3 


OLEOMARGARINE 


Wednesday, September 20, 1950 

Prices f.o.b. Chicago 
White domestic vegetable .......... 29 
Wee GREMIAL FRE nnccccccccccccccccscccecccss 20 
rr My 04 b0.55o6006666.00600200066 2 
Water churned pastry .. S aeewaie s 27 


CORN OIL: After three weeks of 
waiting, sellers were able to gather 
bids for their product. Although the in- 
terest was not exceptionally strong, a 
fair trade volume developed. Sales made 
late last week were at 18%4c. This price 
structure weakened on Monday and 
18%c sales resulted. Continuing the 
downtrend, corn oil sold for 18¢ on 
Tuesday and 174%c on Wednesday. 

SOYBEAN OIL: As in the previous 
week, prices lowered day by day. Late 
last week sales were reported at 15c, 
14%c and 14%c. With still a large 
amount of oil on hand, Tuesday’s sales 
were at 14%c. On Wednesday bids were 
reported as low as 14c. 

PEANUT OIL: This was the only oil 
to remain steady with last week and 
this occurred only because of the lack of 
interest on both sides. An improved 
interest could be seen on the buyers 
side, but it was not enough to arouse 
the sellers. Bids were reported at 20%c, 
but the market generally was quoted 
at 2le nominal. 

COCONUT OIL: There has been no 
improvement in interest on either side 
in this market. Nominal quotations pre- 
vailed throughout last week and this 
week. The level, however, dropped %c, 
keeping in line with the other oil mar- 
kets. 

COTTONSEED OIL: A mixed situa- 
tion developed in this market during 
the week, with a limited amount of sales 
being reported at levels higher than 





some offerings. Late last week sales in 
the Valley were made at 18c. On Mon- 
day oil in the Valley and Southeast 
cashed for 1742c. By Wednesday a num- 
ber of offerings in the same area were 
reported at 17%c. Offerings in Texas 
were set at 17c. 

The New York exchange quotations 
on cottonseed oil futures for the first 
four days of the week were reported 
as follows: 


MONDAY, SEPTEMBER 18, 1950 


GH seccar *19.70 19.75 19.30 19.60 20.01 
Dec. ........... 19.55 19.55 18.96 19.26 19.72 
Jan See a Sa P e 
Mar : - 19.40 19.40 18.91 19.18 19.62 
May oe . 19.35 19.37 18.90 19.21 19.65 
Me des ees - 19.32 19.32 18.80 19.04 19.55 
Sept .*18.00 ; *17.50 

Total sales: 758 lots. 

*Bid. 

TUESDAY, SEPTEMBER 19, 1950 

Oot. seses -- 19.55 19.57 19.35 *19.48 19.60 
Dec, .......---+ 19.14 19.30 19.08 19.27 19.26 
Jan. in . 
BU. etes0ccecee 19.12 19.17 18.90 19.12 19.18 
ey: sccws *19.08 19.14 18.91 19.06 19.21 
July 18.99 19.00 18.80 18.90 19.04 
Sept .*17.50 d *17.25 17.50 

Total sales: 311 lots 

WEDNESDAY, SEPTEMBER 20, 1950 

Oct .*19.32 19.35 19.15 *19.30 19.48 
De 19.15 19.15 18.85 19.12 19.27 
Jan 
Mar. . *18.95 19.00 18.71 19.00 19.12 
May 18.95 18.97 18.69 18.95 19.06 
July *18.80 18.85 18.63 18.85 18.90 
Sept 17.22. - *17.10 17.25 

Total sales: 509 lots. 

THURSDAY, SEPTEMBER 21, 1950 

Oct ‘ "19.15 19.60 19.35 *19.55 19.30 
Dec. . 19.05 19.40 19.05 19.37 19.12 
Jan 
Mar 18.93 19.33 18.93 19.33 19.00 
May - 18.96 19.30 18.95 19.30 18.95 
July *18.75 19.07 18.90 *19.06 18.85 
Sept “17.50 17.60 17.60 *17.51 17.10 

Total sales: 275 lots, 

*Bid. 











FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 


PIQUA, OHIO 





THE FRENCH OIL MILL MACHINERY CO. || | 


| 
} 























CARDONA-STEVENS CO. 


| Meats—Lards & Oils—By-Products 


Offerings Invited 


327 So. LaSalle St., Chicago 4, Ill. 
Phone: HA rrison 7-1812 © Cable Address: Carste—Chicago 


Exporters of 











Builders of Dependable 
Machinery Since 1834 


Cut Grinding Costs—insure more uniform grinding—re- 
duce power consumption and maintenance expense—pro- 
vide instant accessibility. Stedman’s extreme sectional 
construction saves cleaning time. Nine sizes—5 to 200 
H.P.—capacities 500 to 40,000 Ibs. per hr. 


FOUNDRY & MACHINE WORKS 





STEDMAN 


504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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Hides reverse trend and lose part or 
all of last week’s gains—Heavy hides 
le lower, light hides 2c lower—About 
81,500 hides sold Wednesday—Volume 
concentrated in light and branded cows, 
and in branded and heavy native steers. 


CHICAGO 


PACKER HIDES: As has been the 
pattern in recent weeks, the hide market 
was inactive during the first two days of 
the week and then on Wednesday, after 
hides had been offered but unsold at 
steady levels, prices were lowered 
%@lc and a heavy trade developed. In 
the trading approximately 80,000 hides 
were sold. Generally speaking, packers 
were “cleaned-up” for the week by the 
end of the day. 

Heavy hides, such as branded steers, 
heavy native steers and bulls, as has 
been the case most of the year, showed 
the most weakness and were sold at 
prices 1c below levels established last 
week. In the trading last week these 
hides had made increases of 1c, so the 
decline erased these gains. Light cows 
and branded cows were only %c lower, 
so the weakness was not quite so pro- 
nounced in this classification. 

The futures market in trading last 
Friday (Sept. 15) and then on the 
following Monday sold off about 150 
points; however, on Tuesday it steadied 
and showed slight gains and followed 
this by being 50@60 points higher on 
Wednesday. 

In the trading in the cash market 
Wednesday the volume was concen- 
trated about equally in light cows, 17,- 
200; branded cows, 21,400; heavy na- 
tive steers, 18,400, and branded steers, 
17,700. By points light cows sold: St. 
Louis, Kansas City and St. Joseph, 34c; 
Sioux City, Omaha, Des Moines, 33%4c, 
and Chicago and St. Paul, 33c. 

The heavy native steers were a full 
cent lower with the majority priced at 
32%c, but with a few from northern 
points at 33c. About 2,600 light native 
steers sold at 33'c and this too was 1c 





below last sales. Most of the volume in 
the branded steers was in the Colorado’s 
and these sold at 28c. The few butts 
that were moved sold at 29c as com- 
pared to the prices of 29 and 30c paid 
last week. 

A total of 21,400 branded cows were 
traded Wednesday at 304%@3lc. The 
prices, like those of light cows, were 
only %c lower than those of last week 
which were the highest of the year to 
date. 

Other trading did not amount to 
much. Car of bulls sold at 23c, car of 
light Texas sold at 3lc and a mixed car 
of light and ex-light branded steers sold 
at 31 and 34c, all prices quoted Chicago 
basis and all sales consisted of current 
production. 

On Thursday a little scattered trad- 
ing, mostly in branded steers, was com- 
pleted. Prices were steady and the vol- 
ume amounted to slightly in excess of 
15,000 which put the total trading for 
the week close to the 100,000 mark. 
About 7,000 butts and 2,000 heavy 
Texas sold at 29c, and about 1,000 Colo- 
rado’s sold at 28c. In a trade carried 
over from Wednesday car Chicago heavy 
native cows sold 33c, %c below last 
trading. There was also a trade of about 
3,800 light native steers, steady, that 
was not previously reported. 

OUTSIDE SMALL PACKER: Trad- 
ing in this market was rather light 
throughout the week. Tanners were re- 
luctant to pay steady prices early. Then 
when the packer market moved lower 
about midweek, packers hestitated be- 
fore dropping their asking prices. Gen- 
erally speaking, however, the pattern 
here was about the same as that of 
the packer market with the entire price 
structure about %2@1c lower. 

It was still too early for much activity 
in the country market, but during the 
early part of the week a few 50/52-aver- 
age hides sold 27c, and this market was 
considered steady. In small packer trad- 
ing few cars 46-lb. average selected 
sold 31c. Some lighter hides sold 31c flat. 


Several cars 50/52-average sold 31@30c 
range, with the lower price more fre- 
quent later in the week. There was not 
much activity in the heavier weights 
and these were scarce. 

SHEEPSKINS: The market for 
sheepskins continues along the lines that 
by now have become so familiar. De- 
mand is strong and supplies tight. 
Under these conditions, as has been the 
case in recent weeks, the market again 
moved higher. One improvement in the 
general market situation was the fact 
that a few sales were made late last 
week which clarified the price picture 
to a small degree; but it must be noted, 
before mentioning these sales, that the 
market has already moved away from 
those levels. 

In one trade No. 1 shearlings and 
clips sold at $4.25 and $4.75, respec- 
tively. In a later trade these same two 
types moved at $4.60 and $5, and now 
$4.75 and $5.25 are the prices heard 
most frequently, although no actual 
sales have been reported at these fig- 
ures. Both pickled skins and dry pelts 
were considered steady with no trading 
of any consequence reported. 

CALFSKINS AND KIPSKINS: There 
was just one trade in calfskins this 
week, but it was sufficient to establish 
the market as being steady. In this sale, 
18,000 mixed light and heavy Milwau- 
kee, Chicago and St. Paul calfskins sold 
80c and 75c, Chicago basis. 

WEST COAST: Last Friday two 
packer trades were completed on the 
West Coast, with a total of about 15,- 
000 hides sold. In one, about 8,500 butts, 
Colorado’s and branded cows sold 30%c, 
29¢ and 31%%c, all Chicago basis, while 
in the second 7,000 butts and Colorado’s 
sold 29c and 28c, f.o.b. Both sales were 
selected basis. 

Independent trading was last reported 
at 29c for steers and 29%c for cows, 
with a rather large number reported 
moving this way. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended September 16, 1950, were 
4,895,000 lbs.; previous week 5,455,000 
lbs.; same week 1949, 6,604,000 Ibs.; 





NICK BEUCHER, JR., Pres. 


Packing House By-Products Co. 


Complete Brokerage Service 


BEEF « PROVISIONS « TALLOW « GREASE « TANKAGE « PACKER HIDES & SKINS 


JOHN LINDQUIST, V. Pres. 





110 N. Franklin Street 
Chicago 6, Illinois 





For quick results ... phone or wire us first! | 


Phone: Dearborn 2-7250 
Teletype........ CG 1469 
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1950 to date, 212,072,000 lbs.; corre- 
sponding period a year earlier, 252,- 
989,000 Ibs. 

Shipments for the week ended Sep- 
tember 16 totaled 4,619,000 lbs.; pre- 
vious week, 4,534,000 lbs.; same week 
last year 7,764,000 lbs.; 1950 to date 
164,884,000 lbs., corresponding period 
last year, 187,259,000 lbs. 


N. Y. HIDE FUTURES 





MONDAY, SEPTEMBER 18, 1950 

Open High Low Close 
Oct. cove esee “208 
Dec. 28.00 27.45 2 
Jan. oa ’ 200 
Mar. 26.75 26.45 26.55 
errr ak ‘ne — ie 
Pr wins dobesee 26.25b 26.35 26.35 26.30b 
July ‘6 bonbauns 7 aig 
a wetnecens 26.00b 25.90b 


Close: 50 to 60 points lower; sales 78 lots 


TUESDAY, SEPTEMBER 19, 1950 








ih . ceavsenses esee Tr aes 
Dec Sb 27.90 27.50 27.80 
Jan. ee watete ane wd ‘ais aed geen 
Mar. Seeowe .26.45b 26.71 26.55 26.65b 
Apr. aT és cope esse 
June 26.25b 26.50 26.50 26.40b 
July ; cone ann 

Sept. . -25.95b 26.00b 


Close: 5 to W points higher; sales 28 lots. 


WEDNESDAY, SEPTEMBER 20, 1950 





ns: xeswee ‘bas née ° TTT 
Dec 80b = .28.40 27.95 28.40 
Jan es 4 a er 
Mar 26.70b 26.90 27.20b 
Apr. 4 2 “8 aves 
June 26.45b 26.75 26.85b 
July : ‘ , 
eT tinewedeouu 26.00b . 26.45b 
Close: 45 to 60 points higher; sales 46 lots 
THURSDAY, SEPTEMBER 21, 1950 
Oct. i -26008 rT sees 8 = ow aee 
Dec. 28.20b 28.50 28.40 28.45b 
Jan. naoe : ice §=—'-._ Sa 
Mar. .26.95b —- : 27.20b 
Ms coccese oa 7.7 <deee jj(.gess Jaemes 
June - +. -26.70b 26.85b 
 peeneess se orees rrr 
Sept. -.-26.25b ‘ 26.50b 
Close: Unchanged to 5 points up; sales 2 lots 
FRIDAY, SEPTEMBER 22, 1950 
Oct. . os oe . aese 
Dec. 28.20b 28.45 28.10 28.00b 
Jan. ; wae guse 
Mar. .... 26.90b 26.76 26.76 26.74b 
Apr. Tree cen 
SP Secctes 26.60b 26.30b 
July ioe ae éwes 
Sept. . -26.50b ‘ 25.90b 
Close: 45 to 60 points lower; sales { lots. 


CHICAGO PROVISION STOCKS 

The 8,510,799 lbs. of lard used out 
of inventories in Chicago during the 
first half of September brought mid- 
month holdings to practically the same 





FRIDAY'S CLOSINGS 
Provisions 
The live hog top at Chicago was 
$22.00; the average, $21.10. Provision 
prices were quoted as follows: Under 


12 pork loins, 50@51; 10/14 green 
skinned hams, 42@43; 4/8 Boston butts, 
44@44%; 16/down pork shoulders, 
38n; 3/down spareribs, 3944@40; 8/12 
fat backs, 14@14%; regular pork 
trimmings, 33@33%; 18/20 DS bellies, 
27%n; 4/6 green picnics, 31; 8/up 
green picnics, 30. 

P.S. loose lard was quoted at 14.00; 


P.S. lard in tierces, 14.25n. 
Cottonseed Oil 
The closing cottonseed oil futures 


quotations at New York were: Oct. 
19.38b, 19.46a; Dec. 19.31; Mar. 19.15; 
May 19.17; July 18.93b, 18.96a; Sept. 
17.60b, 17.75a. Total sales, 225 lots. 





level as that reported on September 15 
a year earlier. The two-week period 
covered by the latest report marked 
the second month during which lard 
was moved out of storage. At the be- 
ginning of the decline—July 15—lard 
stocks were 22,379,964 lbs. larger than 
those reported during 1949. 

The following table shows Septem- 
ber 15 stocks of provisions and lard 
at Chicago, with comparable figures 
for two weeks and a year earlier. 


Sept. 15, Aug. 31, Sept. 15, 
"50, Ibs. "60, Ibs. *49, Ibs. 
P. 8S. lard (a)...30,139,494 36,729,563 31,812,182 
P. S. lard (b)... wee oe 1,092,000 
Dry rendered 
lard (a)....... 3,941,641 5,140,572 146,173 
Dry rendered 
lard (b)... 240,000 


3,636,347 
45,506,482 


126,200 


: 2,914,548 


° 3,501,776 
36,995,683 


36,792,131 


Other lard ..... 
TOTAL LARD . 
D. 8. cl. bellies 
(contract) .... 
D. 8. cl. bellies 
CU) rr 
TOTAL D. 8. CL 
BELLIES .... 
D. 8S. rib bellies. vr aes -“ 
(a) Made since Oct. 1, 1949. (b) Made previous 
to Oct. 1, 1949. 


75,000 156,800 


4,272,792 5,443,954 


3,388,174 


4,347,792 5,570,154 3,544,974 


COOLER-FREEZER OCCUPANCY 

The expected 2-point increase in the 
occupancy of both coolers and freezers 
took place during August, according 
to the U. S. Department of Agricul- 


ture, boosting cooler occupancy to 62 
per cent and freezers to 73 per cent. 
Although the utilization of cooler 
space on August 31 was 7 points below 
average for this time of year, the 
present level was 9 points above the 
occupancy level of a year ago and this 
is the first time since 1946 that cooler 
occupancy increased during August. 
The freezer occupancy on August 31 
compared with an average of 77 per 
cent and an occupancy level of a year 
ago of 66 per cent. Cooler occupancy 
is expected to drop during September, 
while freezer occupancy by the end of 
September should be up 1 point. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 





Week ended Previous Cor. week, 
Sept. 21, 1950 Week 1949 
Nat. strs. ...32%4@33% 334%4@34% 24 @25% 
Hy. Tex. Strs 29 30 2 
Hyvy. butt 

brand’d strs 29 30 21 
Hy. Col. strs 28 29 20% 
Ex-light Tex. 

MR cates 34 35 25% 
Brnd'd cows. .3014,@31 31 @31% 22%@23% 
Hy. nat. cows 33 @3314 33%@34 23 @24% 
Lt. nat. cows 33° @34 33%,@34% 2 @27 
Nat. bulls ... 23 24 17% 
Brnd'd bulls 22 23 16% 
Calfskins, 

= 75 @80 75 @80 55 | 6«@65 
Kips, 

Nor. nat 621, 62% nO 
Kips, 

Nor. brnd. . 60 60 47% 
Slunks, reg 3.85 3.85 2.45 
Slunks, hris. . -90 90 90 

CITY AND OUTSIDE SMALL PACKERS 
41-42 Ib. aver 31 33 =: 20%#@22% 
50-52 Ib. aver.30 @31 31 19% @21% 
63-65 Ib. aver.29 @30 30 14%@15% 
Nat. bulls 17%@18 174%4@18 13%@14% 
Calfskins ....55 @60 5 = 6@60 41 @43 
Kips, nat. ...40 @45 40 @45 35 @36 
Slunks, reg 3.25n 3.25n 1.50@1.75n 
Slunks, hris. . 75 75 60 @75 


All packer hides and all calf and kipskins 
quoted on trimmed, selected basis: small packer 
hides quoted selected, trimmed; slunks quoted flat. 


COUNTRY HIDES 


All weights 
0-52 26 @27 26 @27 18 @19 
Bulls .. 13%@14 13%@14 12n 
Calfskins ....33 @35 33 @35 25 @27 
Kipskins «22.3l @33 31 @33 23 @25 
All country hides and skins quoted on fiat 


trimmed basis. 


SHEEPSKINS, ETC. 

Pkr, shearings 

No. 1 ....4.30@ 4.40 4.30@ 4.40 2.75@ 3.10 

Dry pelts....37 @40 37 @40 29 +@30 
Horsehides 


untrmd -12.50@13.00 12.50@13.00 11.50@12.00 





Attention: 





Packed in Tins 


with Polyethelene 


Bag for Protection profits. Write! 


1042 West Randolph Street 





Sandwich Spread Producers! 


e MELLO-MIX SALAD 
DRESSING — A SPECIAL 
MEAT PACKERS’ BLEND— 


has been especially prepared and 
blended to improve your product, 
increase your sales and boost your 


WASS FOOD PRODUCTS COMPANY 
CHICAGO 7, ILLINOIS 








HAROLD W. TOWNSEND 


DEALING IN SAUSAGE CASINGS 


280 Madison Avenue 
New York 16, N. Y. 


BROKER 


MU rray Hill 6-5288 


Teleph : 
a pon rray Hill 6-5289 
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Slaughter of All 
Species Increases 
Over Previous Month 


UGUST slaughter of all species 

increased compared with July this 
year but with the exception of hogs, 
slaughter was smaller than in August 
1949, according to the U. S. Depart- 
ment of Agriculture. Slaughter of 
calves was smallest for the month 
since 1943 and cattle slaughter was 
second smallest for an August in the 
same period. Hog slaughter was third 
largest for the month, being exceeded 
only during the war years of 1943 and 
1944. Slaughter of sheep and lambs 
was the smallest for the month since 
1925. 

Slaughter of 1,183,844 cattle in Au- 
gust was 11 per cent above July, 4 per 
cent below August last year and 2 per 
cent below the five-year average. Eight 
months slaughter of 8,477,237 cattle 
was 2 per cent below last year and 
also 2 per cent below the five-year aver- 
age. 

Calf slaughter in August was 484,- 
247. This was 9 per cent above July, 
12 per cent below August last year 
and 16 per cent below the 1945-49 av- 
erage. Slaughter of 3,896,131 calves 
during the eight months this year was 
8 per cent below last year and 9 per 
cent below the five-year average. 

August slaughter of 3,625,541 hogs 
was 9 per cent above July, 6 per cent 
above August 1949 and 33 per cent 
above the average for 1945-49. Eight 
months slaughter of 34,803,893 hogs 
was 10 per cent above a year ago and 
17 per cent above the five-year aver- 
age. 

The 1,076,448 sheep and lambs 
slaughtered in August was 12 per cent 
above July, 4 per cent below August 
1949 and 21 per cent below the five- 
year average. The cumulative slaugh- 
ter figure for the first eight months of 
this year was 7,708,718, which was 1 


per cent above a year ago but 30 per 
cent below the five-year average. 





FEDERALLY INSPECTED 








SLAUGHTER 
CATTLE 

1950 by 
DEE hncetsaccsseve 1,102, 24 5 25,771 
February osnedess6et 938 97 eet 
err 1,102,081 
BOTT cccccccccccceses 959, 088 1,024,754 
eee 1,024,754 
June 1,095,218 
TOF co cccvcncccecvess 1,090,467 
August 1,231,818 
ROUGE cc cccsosescesece . -1,224,273 
GEE scdcescocceseneses . ... 1,156,384 
November ppewesous és 1,116,437 
December ......00. caeewe ... 1,064,340 

CALVES 

1950 
JAMEBTF 2. cccccseccecs 465 086 
February é(eieaeens 443,225 
March osackeeueces .. 585,673 
BEE ccccececacescceue 493 936 
RD ccancccecpeceocce QD 
SERO  cocccccccccccecs 484,798 
GE ncsvevcconsss: -. 442,721 
AUBUSt .nccccccvcccces 484,247 
September ...ccccccscvecsss oe 
October 2. nccccccvcccccscvesesevecs 
MOVOMBEP .cccccccccceccess 
DORE ccccccccencsce 

HOGS 

1950 94 
SOMEATY cecviccosvce 5,844,251 5,376,611 
February ...... ; 4,191,117 4,079,542 
rer 5,019,620 4,314,668 
BEE sccscecerevecered 4,316,281 3.893, 

ST pecvecussasveteens 4,338,414 3,721 

June : ,154,180 3,7 
July eee sae 3,314,489 3, 
Te ee Till Tig ieas: 541 3, 
September ............ : 3, 
October 4. 


November 
December 





1949 
1,234,543 
1,045,563 


January 
February 





March 949,168 
April 
Pn «eens 
BED cesctceee 
Fe eer { 
August i, 
September 1, 
QeCSREE ncccccevce a # : 
November . 1,060,402 
December .......... 1,057,810 
YEAR TO DATE 
1950 1949 
GOED ci ccccvesoces . 8,477,237 8,660,205 
GaRves cccccccccccces See 4,234,854 
BD cacccccccvcesece 34,803,893 31,712,871 
BOSD cc ccccesescsees 7,708,728 7,666,004 














CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 
LAFAYETTE, IND. 


MONTGOMERY, ALA. 
NASHVILLE, TENN. 

OMAH/,, NEBRASKA 
SIOUX CITY, IOWA vistTocn s 
SIOUX FALLS, $.D. 
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H-Mi offers «| 
well-planned and | 


convenient hook-uya 
LOUISVILLE, KY. * 


KENNETT-MURRAY UP ton 8.1860 
| National Stock Yards, Ill, Phones: | sx ive #394 








Livestock slaughter under federal 
inspection during August 1950, by 
stations, was reported by the USDA as 
follows: 


Cattle Calves Hogs Lambs 
NORTH ATLANTIC 
New York, Newark, 
Jersey C ity 30,154 51,387 


Baltimore, 
bila. 26,856 7,436 95,505 5,323 
NORTH CENTRAL 
Cinti., Cleve. 


159,238 167,993 





Indpls. 52,700 13,898 239,611 40,044 
Chie a5°, 

area —- 24,089 257 ,657 46,919 
St. Paul-W : 

group' +S 08,606 56,226 287,460 33,922 
St. Louis 

area? 60,277 49,882 214,675 54,325 
Sioux City 43.626 436 73.629 28,955 
Omaha 96,040 3,711 163,453 


81,556 
Kansas City 72,301 18,235 137,004 48,675 
lowa and 8 


Minn.* 73,150 17,484 613,582 127 957 
SOUTH- 

EAST* 27,416 21,578 68 363 12 
8. x ENT. y 

V EST® me 035 38,578 194,352 77,852 

ROC 18 MOU 

TA 38, 890 3,000 47,245 80,359 
PAC ict 75,896 12,417 ig 287 121,056 
Total 32 

centers 906,545 318,357 2,666,151 914,948 
All other 

stations 277,209 165,890 959,300 161,500 


Grand total 
Aug. ‘50 1,183,844 48,247 3,625,541 1,076,448 
Grand total 





July °50 1,070,104 442,721 3,314,489 959,738 
Av. Aug., 5-yr - 
(1945-49) 1,213,267 576,701 2,727,467 
Total Jan.- 
Aug. 8,477,237 3,896,131 34,803,803 7,708,718 


Av. Jan.-Aug 
(1945-49) 8,642,330 4,281,004 29,681,904 11,082,582 
Other animals slaughtered during August, 1950: 
Horses, 26,300; goats, 14,173 August, 1949 
Horses, 22,118; goats, 27,698. 
4Includes St. Paul, 8. St. Paul, Newport, Minn., 
and Madison, Milwaukee, Green Bay, Wis, 4 
cludes St. Louis National Stock Yards, EB 
Louis, Ill, and St. Louis, Mo. “Includes Cedar 
Rapids, Des Moines, Fort Dodge, Mason City, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, 


lowa, and Albert Lea, Austin, Minn. Includes 
Birmingham, Dothan, Montgomery, Ala., Talla- 
hassee, Fla., and Albany, Atlanta, Columbus, 


Moultrie, Thomasville, Tifton, Ga. ‘Includes 8. 
St. Joseph, Mo., Wichita, Kansas, Oklahoma City, 
Okla. and Fort Worth, Texas. ‘Includes Denver, 
Colo., and Ogden, Salt Lake City, Utah. ‘'In- 
cludes Los Angeles, Vernon, San Francisco, San 
Jose, Vallejo, Cal 


LIVESTOCK CAR LOADINGS 


A total of 9,437 cars were loaded 
with livestock during the week ended 
September 9, 1950. This is a decrease of 
2,497 from the same week in 1949, and 
a decrease of 2,412 cars from loadings 
in the like week in 1948. 

Take an interesting few minutes trip 
Up and Down the Meat Trail. 















.-L. SPARKS & CO. 


® Hogs furnished single deck or train load. 
@ We ship hogs everywhere and sell stock pigs. 
@ All orders placed thru National Stock Yards, Ill. 


} BUSHNELL, PEORIA, ILL, AND COUNTRY POINTS UNDER NAME OF MIDWEST ORDER BUYERS 





UP ton o° ata016 








Sep 23, 1950 





Barrow Show Winners 

The 1,231 barrows of the National 
Barrow Show, held at Austin, Minn., 
September 13 to 16, sold in the auction 
ring for an average price of $26.26 a 
ewt., or $5.26 over the market at Aus- 
tin that day. The barrows averaged 212 
lbs. each. 

Lew Reeve, manager of hog buying 
for Geo. A. Hormel & Co., said that 
the show is having a good effect in 
influencing production of a better type 
of hog, and packer buyers from all over 
the country have readily provided the 
incentive of good sale prices for these 
show market hogs. 

In addition to the 1,231 barrows in 
the sale, there were 128 in the carcass 
contest, and some 1,100 hogs in the 
breeding stock classes. 

The six-month-old Poland China pig 
that became grand champion barrow of 
the show brought a total of prize money 
and sales money of $1,460.75 for the 
FFA boys of Stillwater, Okla., who 
owned him. It sold at $4.75 a lb. to a 
combination of Western Order Buyers 
of Algona, Ia., and Bangs & Terry of 
S. St. Paul. The barrow weighed 225 lbs. 

The members of the orphans home 
at Pryor, Okla., who owned the light 
Berkshires that were finally tied as 
the grand champion trucklot, came off 
quite as well. There are only 14 of 
them, owning the 15 pigs. In addition 
to prize money, they sold at $44.00 a 
ewt. to Hormel for a total of $1,278.20 


for 2,905-lb. lot. The Oklahoma young- 
sters received a total of $1,828.20 for 
their truckload. 

Farmers from 16 states and Canada 
entered hogs in the show. It was the 
fifth National Barrow Show at Austin. 


LIVESTOCK EXPORTS-IMPORTS 


United States exports and imports of 
livestock during July are shown in the 
following table as recently reported by 
the U. S. Department of Agriculture: 


July July 
1950 1949 
Ibs. Ibs 
EXPORTS (domestic) 
Cattle, for breeding ........... 236 369 
Ce EN wréueweseencdens 33 3 
OR Eee er 329 72 
Sheep . dG dkbSOs besed puenes 135 1 
Horses, for breeding ............ 13 23 
CROP ROFEES naccccccsccccevcccce 10 125 
Mules, asses and burros ........ 256 800 
IMPORTS— 
Cattle, for breeding, free 
Canada - 
Bulls ‘ oP wikas eos 150 90 
Cows decid ° 1,663 1,083 
Cattle, other, edible (dut.)— 
Canadat 
Over 700 pounds ...(Dairy) 5,167 3,261 
(Other) 8,213 12,830 
200-700 pounds Per 10,116 4,290 
Under 200 pounds 4,135 2,801 
Hlogs 
For breeding, free ........ ‘ 30 ov 
Edible, except for 
breeding (dut.)? ... ‘ 2 3 2 
Horses 
For breeding, free ........... 7 7 
Other (dut.) : 66 116 
Sheep, lambs, and goats, 
edible (dut.) betvédaseas 202 43 
‘Excludes Newfoundland and Labrador for July, 
140 
*Number of hogs based on estimate of 200 Ibs 


per animal. 





DANISH MEAT PRODUCTION 
AND EXPORTS INCREASE 


Beef and veal production in Denmark 
increased 38 per cent during the first 
six months of 1950 compared with the 
same period of 1949, according to the 
Office of Foreign Agriculture Relations 
of the USDA. The 1950 output totaled 
174,000,000 lbs., compared with 126,- 
000,000 lbs. a year earlier. Pork produc- 
tion totaled 48 per cent more than a 
year earlier. The January-June 1950 
figure was 391,000,000 lbs., compared 
with 264,000,000 lbs. a year earlier. The 
substantial step-up in output reflects 
the rapid increase in livestock numbers, 
due to more abundant supplies of feed 
and relatively favorable prices for live- 
stock. 

Mutton and lamb production dropped, 
however, during the first half of 1950. 
There were 1,500,000 lbs. produced dur- 
ing the first six months this year, com- 
parea with 1,800,000 lbs. in the first 
half of 1949. 

Danish exports of bacon and pork in 
the first six months of 1950 reached 
185,600,000 lbs., compared with 74,700,- 
000 lbs. in the same period of 1949, an 
increase of 148 per cent. Edible offal 
exports also increased 40 per cent. The 
number of cattle slaughtered for export 
reached 33,500 head, compared with 
31,000 in January-June 1949, while live 
cattle exports totaled 86,900 head, com- 
pared with 26,500 head during the simi- 
lar period in 1949 








Order Buyer of Live Stock 


L. H. McCMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS « INDIANA 


Telephone: FR anklin 2927 





THE WM. SCHLUDERBERG —T. J. KURDLE CO. 


(Sint 





MEATS OF UNMATCHED QUALITY 


PRODUCERS OF 











This Market is Under Government Supervision 











HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


@ WILLIAM G. JOYCE, Boston, Mass. 
© F. C. ROGERS CO., Philadelphia, Pa. 
e A. L. THOMAS, Washington, D. C. 


BEEF-VEAL-PORK-LAMB 


HUNTERIZED SMOKED AND CANNED HAM 








MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 








Meyer 





MAKERS OF 
FERRIS nicxory smoKeD HAM & BACON 


Schl Meyer 


FRESH-FLAVOR CANNED MEATS 
READY-TO-EAT MEATS 


OLD TIME tuncueon meats 


EXECUTIVE OFFICES 
172 EAST 127TH ST., NEW YORK 35, N. Y. 





PLANTS IN: BROOKLYN, N.Y. + PEORIA, ILL. + COFFEYVILLE, KANS 
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— LIVESTOCK PRICES AT LEADING MARKETS 


Jenmark Livestock prices at five western markets on Monday, Sep- 

the first tember 18, 1950, were reported by the Production & Market- e 
with the ing Administration as follows: The saving 
zy to the HOGS: (Quotations based o : 

telations hard hogs) St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 


t totaled BARROWS AND GILTS: iS amazing Th protecting 


th 126,- Good and Choice 





















inline: e160 the Weed de eee saaeakas color, flavor, shape 
a 2 iB Ic 1.0 15 0-30 

ne 1950 oe the Es of fresh, frozen or 
fen The 2-30 te enna 

ar. The ion 390 tn smoked meats... 

umbers, Medium 


160-220 Ibs 18.50-21.75 17.00-21.00 20.00-21.75 18. 


of feed 


for live- so and Choice - so ADLER ki 
ae se aee Wee: 5035 RSS Soe so0 Bez0zLve Iw.00at stockinettes 


330-360 Ibs 19.75-20.75 20.00-20.50 19.00-2 
a 






















of 1950. 360-400 Ibs 0255 19.00-2 19.00-20.25 19.00-5 
ced dur- Good 
" . 2 8.50-2 50-19.25 17.00-19.5 
prea woe 1050 INOOAD-2S IROVISTS 17,00-19.50 ...in a wide range of 
e first 
Medium widths and constructions for ADLER 
7 2500-550 Ibs 16.25-20.25 17.00-20.00 17.50-20.50  17.25-20.75 eee Representatives 
nee te seit daddies fore and hindquarters, sides and PHIL HANTOVER, INC. 
“Nec Medium and Good 1717 McGee St 
74,700,- 90-120 Ibs. ... 12.50-16.50 13.00-15.00 - ae cuts of beef, veal, lamb and pork Senses Cie &, She, 
“a a SLAUGHTER CATTLE, VEALERS AND CALVES: to assure protection in freezing, $00 N Clerk Se. 
le offal STEERS, Choice °, 
ent. The pins ose ee $1,.25-32.50 31.00-82.2 petty Storing or shipping. Write for cane G. 
900-1100 Ibs 31.50-33 3: : | JACK SHRIBMAN 
r export 1100-1300 Ib a1 50-33.00 rt 90 Paias catalog and price list to 5610 Berks St. 
, - 1300-1500 Ibs 31.50-3: : ‘ 1 
d with staan THE ADLER COMPANY oe 
hile live —_ ey anche 29.00-31.00 Department N 
id, com- 900.1100 ibe 2950.31.50 29.00-31.00 Cincinnati 14, Ohio 
he simi 1100-1300 Ibs 50-31.50 8 29.00-31.00 
: F 1300-1500 Tbs 25-31-00 20 00 9.00-31.00 





STEERS, Medium 
— 700-1100 lbs 24.50-29.50 25.50-2 


25.50-29.50 23.50-29.00 
a 1100-1300 Ibs 24.50-20.50 25.04 * 


25,.00-29.50 23.50-29.00 


Makers of quality knit products for over 80 years 








STEERS, Common 
Co. 700-1100 Ibs 29 50-24.50 23.00-25.50 21.50-24.50 22.00-25.50 20 50-23.50 


HEIFERS, Choice LARD Fi AKES 
Hoo. 800) Ibs 31.00-32.50 30.00-31.00 ¢ 32.0 20.75-31.75 30.00-31.50 


500-1000 Ibs 31.00-32.50 30.00-31.50 50-31.75 30.00-31.50 | \ M P oO Vv 7 Y ° u 7 L A e 5 


HEIFERS, Good 














Goo. 800 Tbs 0-31.00 28.50-30.00 2S.: 31.25 3 00-30.50 28.50-30.00 
800-1000 Tbs 5-31.00 28.50-30.00 28.50-31.25 29.00-30.50 28.50-30.00 e We are shippers of carload and Lf 3%. 
HEIFERS, Medium quantities of Hydrogenated LARD 
500- 900) Tbs 24,00-29.25 24.50-28.50 23.50-28.50 24.25-29.00 23.00-28.50 FLAKES. 
ere: Sees mee ee Ae Samples will be sent on request. 
DOO- GOO Ibs. 24,.00-20.25 24.50-28.50 23.50-28.50 * 29.00 23.00-28.50 
COWS (All Weights) Our my ay facilities are available free 
Good 21.5 ? 2: : 21.00-24.00 of charge f or assistance in determining the 
on a9 00-20 .08 SS = m4 quantities of Lard Flakes to be used and 
ommon ot] Pe, ’ s ae 





Can, & Cut . 15.50-19.00 15.50 15.00-18.00 methods of operation. 


‘Reet, ond. 200-2400 24.00:25.50 29.50-24,00 22.25:28.75 38.00-24.00 | THE E. KAHN'S SONS CO. 





Sausage, good 22.00-24.00 25.25 24.00-24.50 23.90-24.00 
Sausage, medium 21.00-22.00  24.00-25 22.25-24.00 21.00-23.00 CINCINNATI 25, OHIO e Phone: Kirby 4000 
Sausage, cut & 












com . 19.00-21.00 20.00-2 19.75-22.25 17.00-21.00 
VEALERS, All Weights 
tiood & choice 33.00-37.00 32.00-34.00 29.00-31.00 29.00-31.50 30.00-34.00 
Com. & med 23.00-33.00 00.32.00 22.00-29.00 23.00-29.00 23.00-30.00 


Cull, 75 Ibs. up. 18.00-23.00 20.00-25.00 17.00 22.00 19.00-23.00 18.00-23.00 
CALVES (500 Ibs. down) 


Good & choice .. 28.00-31.00 28.00-32.00 27.00-30.00 26.00-30.50 28.00-30.00 
Com. & med. .. 22.00-28.00 21.00-29.00 20.00-27.00 21.00-26.00 = 21.00-28.00) 
COM cccscs ... 18.00-22.00 18.00-21.00 16.00-20,00 19,00-21.00  18.00-21.00 


SLAUGHTER LAMBS AND SHEEP:' 
SPRING LAMBS: 
Good & choice*.. 28 
Med. & apd 
Common 


YRLG. WE we (Shorn) 


Ne tea inc ns ned BLACK HAWK 


Med. & ae, bo eneuwl 22..50-24.50 






9.25 27.00-28.00 28.00-28.50 27.25-28.25 
OO 25.00-27.00 
00-25.50 = 19.00-24.50 





EWES (Shorn): 

Good & choice* 10.50-12.75 12.00-14.00 13.00-13.50 13.25-13.75 12.75-13.75 
Com, & med. ... 9.00-11.50 10.00-11.50 11.00-12.75 2 00 13.25 

%juotations on wooled stock based on animals of current seasonal market 


weight and wool growth, those on shorn stock on animals with No. 1 and 2 
pelt 


*Quotations on slaughter lambs and yearlings of good and choice grades and 
the medium and good grades and on ewes of good and choice grades as com- 

ANS bined represent lots averaging within the top half of the good and the top ifal- RATH PACKING CG., 

half of the medium grades, respectively 
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LIVESTOCK PRICES AT TEN CANADIAN MARKETS | 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended September 9 were reported to THE 





- | 
NATIONAL PROVISIONER by the Canadian Department of | 
Agriculture as follows: 

GooD VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK Up to Good and Gr. B* Gd. 
YARDS 1000 Ib. Choice Dressed Handyweights | 
Toronto $31.60 27.50 | 
Montreal 31.58 27.20 | 
Winnipeg 32.47 26.48 | 
Calgary 31.10 25.00 
Edmonton 32.60 23.05 
Pr. Albert 29.35 24.50 
Moose Jaw 29.35 ‘ 
Saskatoon 29.35 25.30 
ee 29.35 
Vancouver 33.10 





*Dominion government premiums not included, 








Superior Packing Co. 


St. Paul 





DRESSED BEEF | 
BONELESS MEATS and CUTS 


OFFAL - CASINGS 


Barrel Lots 


Carlots 

















SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 cen- 
ters for week ending September 16, 


1950: 
CATTLE 
Week Cor. 
ended Prev. week, 
Sept. 16 week 1949 
Chicagot . 3,3: 20,396 26, 895 
Kansas Cityt. 22,231 21,230 3 
Omaha*t .. 21,138 21,337 21,091 
St. Louist 8,84 7,202 10,098 
St. Josepht .716 8,140 12,938 
Sioux Cityt .. 11,166 10,564 12,337 
Wichitat .... 3,757 3,436 6,067 
New York & 

Jersey Cityt 6,332 6,984 7,845 
Okla. City*t.. 6,067 5,494 8,921 
Cincinnati§ 5,079 3,323 6,107 
Denvert ..... 8,943 6,914 9,240 
St. Pault . 15,426 13,186 21,271 
Milwaukeet 3.565 2,870 3,894 

WOME ckcces 145,594 131,076 173,062 

HOGS 

Chicagot ..... 36,099 28,207 31,589 
Kansas Cityt. 11,082 10,042 12,210 
Omahat ..... 33,949 22,173 21,001 
E. St. Louist. 31,919 19,214 25,787 
St. Josepht .. 22,778 14,907 17,611 
Sioux Cityt .. 13,285 14,346 12,088 
Wichitat .... 8,678 6,340 4,095 
New York & 

Jersey Cityt 44,418 31,525 43,227 
Okla. Cityt .. 9,002 
Cincinnati§ 19,119 
Denvert ..... 10,014 
St. Pault .... 37,910 


Milwaukeet 6.580 





Total 284, 833 204,985 247,767 
SHEEP 

Chicagot . 6,070 5,340 5,753 
Kansas C ity? +t. 8,183 7,122 11,623 
Omahat . -- 11,571 12,977 14,094 
E. St. Louist. 8/872 6,481 7,784 
St. Josepht 12,760 7,245 9,931 
Sioux Cityt 5,340 5,340 5,666 
Wichitat .... 1,228 67 1,095 
New York & 

Jersey Cityt 36 451 36,147 40,975 
Okla. Cityt . 2,197 2,746 2 og oh 
Cincinnati§ .. 666 580 aa 
Denvert ..... 17,803 13,167 
St. Pault 6,959 5 "981 
Milwaukeet .. 972 856 


Total .119,072 104,652 134,712 
*Cattle and calves. 
+Federally inspected slaughter, in- 
cluding directs. 
tStockyards sales for local slaugh 
ter 
§Stoc kyards 
slaughter, 


receipts for local 


including directs. 


BALTIMORE LIVESTOCK 
Prices at Baltimore, Md., 
on Thursday, September 21: 


CATTLE 
ae errr 
Steers, med. & gd. 
Steers, com. & med.. 
Heifers, com. & med. 
CU, Gs cececccccce MM 


Cows, com. & med. .. 
Cows, can & cut. 
Sausage bulls, gd. 
Sausage bulls, 
com. & med. 
CALVES: 


- 20.00@23.50 














in name... 


high grade in fact! 
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Vealers, gd. & ch. . 
Com. & med. oe 


WE at<edceun 
HOGS: 

Gd. & ch. 180-240 .. 

Sows, 400/down 
SPRING LAMBS: 

Gd. & ch. 


-$30.00@ 36.00 
. 20.00@29.00 
12.00@ 20.00 


-$22.00@23.00 
- 19.00@20.00 


. -$28.00@29.00 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 


Thursday, 


CATTLE: 
Steers, med., 
Brahman .. : 
Steers, com. to med.. 
Cows, med. to gd. 
Cows, com. 


Cows, can. & cut. 

2 Sarre 

Bulls, com. to med. 
OAM: 

Vealers, med. to gd.. 
HOGS: 

Gd. & ch. 180-240 .. 

Sows, med. to ates 


September 21: 


- $28. 00 only 
25.00@ 27.00 
. 21.50@23.00 
- 19.50@21.00 
- 17.00@19.00 
. 27.00 only 
24.00@26.50 





-$28.00@33.00 


-$24.00@ 24.75 
- 19.00@20.50 


. $28.00 only 





CHICAGO LIVESTOCK 

Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods. 


RECEIPTS 





Cattle Calves Hogs Sheep 
Sept. 14 3,275 386 9,781 2,291 
Sept. 15 1,160 258 7,411 2,032 
Sept. 16 623 70 3,197 164 
Sept. 18 17,378 368 11,667 2,172 
Sept. 19 8,549 453 13,988 2,694 
Sept. 20 10,388 532 12,402 2,011 
Sept. 21 8,700 300 «69,500 2,700 
*Week ——- ——— - 
so far 40, 015 1,653 47,557 9,577 
Wee 
- .88,127 1,834 45,831 9,750 
1949 .36,321 2,782 47,121 11,637 
1948 "32,944 3,904 36,416 13,955 


*Including 674 cattle, 210 calves, 
14,190 hogs and 2,940 sheep direct to 
packers. 


SHIPMENTS 

Cattle Calves Hogs Sheep 
Sept. 14 1,916 1,871 272 
Sept. 15 715 s 1,210 5 
Sept. 16 561 — 725 
Sept. 18 4,200 63 1,265 160 
Sept. 19 4,048 63 1,153 88 
Sept. 20 3,763 2 1,322 875 
Sept. 21 1,700 make 1,500 200 


so far 13,720 128 5,240 1,323 


ago ..13,566 54 «3,960 
1949 ....11,982 296 4,606 2, 227 
1948 .... 8,769 351 3,933 1,184 
SEPTEMBER RECEIPTS 
1950 1949 
Gate sscesscccss 112, 121,231 
Oabves ..cccccccce 5,822 10,182 
BE sccccoccecos 156,857 155,321 
BROGD nccccccccecs 2, 3,003 
SEPTEMBER SHIPMENTS 
1950 1949 
Cattle casces Ge 44,228 
BD cccccevecocs 16,618 19,353 
| ae 7,018 8,521 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 


cago, week ended Thursday, Sept. 21 
Week ended Prev 

Sept. 21 week 

Packers’ purch. ..... 34,302 34,532 
Shippers’ purch. .... 6,875 4,722 


Total ..cccccccoce 41,177 39,254 


CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended September 
9: 

CATTLE 


Week Ended Same Week 
September 9 Last Year 





Western Canada... .11,391 13,361 
Eastern Canada....11,432 13,447 
Total 26,808 





HOGS 


Western Canada.. 
Eastern Canada... 


-17,402 
. 43,649 





ecscccesee 61,051 


Total 
SHEEP 
Western Canada... 4,686 6,044 
Eastern Canada....11,126 15,494 
ee 15,994 21,538 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended September 15: 
Cattle Calves Hogs* Sheep 

440 1,032 827 609 
22,671 


Salable 
Total (Incl. 

directs) ..3,935 4,059 22,137 
Previous week: 


Salable 320 2,193 958 333 
Total (Incl 
directs) ..3,968 6,183 16,827 17,138 


*Including hogs at 31st street. 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending September 14: 


Cattle Calves Hogs Sheep 


Los Angeles 7,000 850 2,600 210 
N. Portland 3,385 800 cy 625 1,835 
S. Francisco 1,015 90 2,650 3,575 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, September 16, 1950, 


as reported to The National Provi- 
sioner: 
CHICAGO 
Armour, 3,769 hogs; Swift, 1,807 


hogs; Wilson, 2,884 hogs; Agar 6,736 


hogs; Shippers, 5,895 hogs; Others, 
20,888 hogs. 
Total: 23,329 cattle; 1, - calves; 


41,979 hogs; 6,070 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
8 








Armour 4,012 1,763 2,002 
Cudahy . 2,754 418 540 1, 
Swift ... 4, 1,102 3,768 3,224 
Wilson - 1,152 359 1,061 1,366 
Central .. 1,128 .... .«;-:; cane 
Others .. 6,206 2 3,950 363 
Total ..19,451 2,780 11,082 8,183 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour . 6174 5,218 1,52 
Cudahy .... 4,862 4,470 2,588 
| ee 4,852 6,806 2,220 
Wilson . 2 = 3,308 885 
Eagle ...... ss00 
Greater Omaha 184 
Hoffman... 78 
Rothschild 495 
aes 157 
Kingan 11,294 pean 
Merchants : 25 ‘a 
Midwest... 61 : 
Others , 26 7,026 
Total .-20,981 26,828 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour ...3,412 1,958 8,537 3.491 
Swift -. 4,365 1,947 7,385 5,177 
Hunter .. 1,068 a0 Se 204 
ML secve see coe ED aoe 
OGY cose veces -.. 5,561 
Laclede .. ... coe eee 
Sieloff .. ae aa ry} 
Others . 5,677 845 039 “498 


Shippers. 6,101 950 11" ‘313 1,118 











Total . -20,623 5,700 47,471 10,488 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift . 3,158 344 9,552 5,417 
Armour . 3,408 281 7,932 2,266 
Others 4,449 86 3,820 1,405 
Total 11,015 711 21,304 9,088 
Does not include 95 cattle, 4,881 
hogs and 4,120 sheep bought direct 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour .. 3,263 21 4,262 OG 
Cudahy 4,425 44 5 é 
Swift 2'903 22 
er eee 
Shippers . 8,939 16 6,513 
Total ..19,760 103 18,152 4,268 
WICHITA 
Cattle Calves oi. Sheep 





Cudahy ... 1,249 562 3, 
Gugggenheim 432 sane 


961 








Dunn- 

Ostertag 60 se sees 

ae etees 106 poe 612 
Sunflower . pee 33 
Pioneer . 8h ia sone 
Excel .... oP sese eens 
Others . 1,590 onee 371 

Total .. 4,076 562 4,271 1,239 

OKLAHOMA CITY 
Cattle Calves Hogs Sheep 

Armour .. 2,110 348 948 225 
Wilson ... 1. 905 503 926 325 
Others ... 76 esee S11 

Total . 4,091 851 2,685 

Does not include 689 cattle, 





calves, 6,317 
bought direct. 


LOS ANGELES 
Cattle Calves Hogs Sheep 
606 


hogs and 1,647 sheep 





Armour ; 2 eee 
Cudahy .. 233 .... 11 
Swift .... 444 10 173 
ae: are esas 
Acme san 278 ones 
Atlas 3 eens 
159 oes 212 
256 33 391 
Harman 214 on 7 
Luer . 180 ae 670 
Union 15 
United ... 374 1 3 
Others . 3,401 653 152 
Total . 6,421 698 2,581 





CINCINNATI 
Cattle Calves Hogs Sheep 
GORD ccce seve s00e svas 556 
HORe"S 262 cscs esee esse ocee 
Lohrey 1,038 
BNE cses ose cons cece oege 
Schlachter 172 SP avee 33 
—.. ° oeee eens neon 
Others .4,243 1,062 20,205 1,619 
Total .. 4,415 1,142 21,243 2,208 


Does not include 326 cattle and 68 
hogs bought direct. 


DENVER 
Cattle Calves Hogs Sheep 








Armour .. 1,073 80 2,086 8,589 
Swift .. 1,507 58 1,555 8,278 
Cudahy 1,033 46 1,844 5. 354 
Wilson ... 791 
Others . 3,210 “146 3.158 1,808 
Total 7,614 330 8,643 24,029 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 5,147 2,210 13,480 2,456 
Bartusch . 1,001 ones 
Cudahy .. 1,421 "838 707 
Rifkin ... 950 7 eeee 
Superior .. 1,423 ° 
Swift 5.484 1. 200 24. 420 3.7 7 
Others . 2,364 2,007 007 8.0 027 3, 898 
Total ..17,790 6,371 371 45.9 937 10, 857 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 832 2,314 675 764 
Swift .... 1,688 1,707 1,515 2,155 
Blue Bonet 595 61 445 
Sy «seer 430 15 64 
Rosenthal 295 59 soe0 
Total . 3,840 4,156 2,699 2,919 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Sept. 16 week 1949 
Cattle ....163,406 141,000 215,129 
MD cesces 254,875 198,238 246,233 
Sheep ..... 87,128 75,332 106,486 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., September 
21—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa and Minne- 
sota: 





Hogs, good to choice: 
160-180 Ibs. ... on 75@19.75 
180-240 Ibs. ....... 25@ 21.50 


240-300 Ibs 
300-360 Ibs 


Sows: 
270-360 Ibs. 


° 30, 50@ 21.50 
20.00@ 26.25 


.$20.00@ 21.00 


400-550 Ibs. _........ 16.75@19.25 

Receipts of hogs at Corn 
Belt markets were: 

This Same day 

week last wk. 

estimated actual 

Sept. 15 40,000 

Sept. 16 37,500 

Sept. 18 56,000 

Sept. 19 42,500 

Sept. 20 35,000 

Sept. 21 40.000 





LIVESTOCK RECEIPTS 
Receipts at major markets: 


AT 20 MARKETS, Week Ended: 


Cattle Hogs Sheep 
Sept. 16 300,000 409,000 224,000 
Sept. 9 259,000 323,000 216,000 
1949 .......374,000 393,000 280,000 
227,000 298,000 412,000 
1947 . .376,000 298,000 327,000 
Hogs AT 11 MARKETS, Wk. Ended: 
Sept. 
Sept. 
1949 
1948 
1947 


AT 7 MARKETS, Week Ended: 





The National Provisi 


Sept. 16... 214,000 255,000 
Sept. 9 ...181,000 199.000 1 
iS 274,000 246,000 1 
SE sccxsnd 000 177,000 1 
GUE © sosaans 271,000 186,000 1 
ber 23, 1950 











— Sa hed )}—§— 


* 







cooling unit by 
eventing “frost tor Washes oad alding in 
‘aster chilling. 


bm 4 temporatare both top and bettom 
cooler. Keeps the ceiling 8 walls dry. 
Write for Bulletins No. 236 and Ne. 242. 


Established 1900 


a aa Road 
*Reg. U.S. Pat. Off. 


River Grove, Hil. 

















ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS - BACON - LARD - DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin. & Co. 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA: 6 


SAYER & CO. Inc. 


810 Frelinghuysen Ave., Newark 5, New Jersey 


PRODUCERS * IMPORTERS * EXPORTERS 
SHEEP | SAUSAGE 
CASINGS 


@ DOMESTIC AND FOREIGN INQUIRIES AND OFFERS INVITED 
Cable Address: “OEGREYAS-NEW ARKNEW JERSEY” 
— FOREIGN BRANCHES — 
Buenos Aires ® Wellington ® Auckland ® Melbourne © CasaBlanca 


ENGINEERING COMPANY 


@ Moke KEEBLER your Headquarters 
for all Packinghouse Machinery, 
Equipment ond Supplies . . . standard 
or built to your individual needs. 
“Your inquiries invited” 


























EXCLUSIVE CHICAGO REPRESENTATIVE FOR R. T. RANDALL & CO. 








1910 West 59" Street 


Chicago 36, Illinois 
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MEAT SUPPLIES AT NEW YORK | 


(Receipts reported by the U. 8. D. A., Production & Marketing Administration) 




















WEEKLY INSPECTED SLAUGHTER 
Slaughter at 32 centers during the week ended September 


16 was reported by the Production and Marketing Adminis- 
































STEER AND HEIFER: Carcasses BEEF CURED: l trati j - « -* 

-». r 1 s Ss: 

Week ending Sept. 16, 1950 12,625 Week ending Sept. 16, 1950 6. 688 u ation, U Ss Depa tment of Agr culture, e follows 
Week previous ......... 12,587 Week previous ......... 618 Sheep & 
Same week year ago.... 14,585 Same week year ago.... 15: 164| NORTH ATLANTIC Cattle Calves Hogs Lambs 
“ emes . — New, Yor Newark, Jersey City. 10,161 44,418 36,451 

cow: PORK CURED AND SMOKED: Baltimore, Philadelphia st teeees 1,407 24,796 1,119 
Week ending Sept. 16, 1950 1,715 Week ending Sept. 16, 1950 NORTH CENTRAL 
‘Week previous ......... 1,973 Week previous ......... Cincinnati, Cleveland, Indianapolis. 68,882 4,632 
Same week year ago.... 1,629 Same week year ago.... Chicago - Area ........... 64,915 2,085 

BULL: LARD ‘AND PORK FATSt Se ee ween esos sane ; 

> Sept. 16, 1950 rook @ 95 > < pile ’ 
Week ending Sey Week ending Sept. 16, 1950 139,164 Sioux City 
Week previous Week previous ......... 103,694 eo ee 
Same week year ago. tee Same week year ago.... 234,901 Kansas City 7.98 

VEAL: Iowa and So. 325 
Week ending Sept. 16,1950 11,524 LOCAL SLAUGHTER SOUTHEAST* ; a 
Week previous ... ‘ 10,877 CATTLE: Carcasses | SOUTH CENTRAL W 20,603 
Same week year ‘ago. — 10,992 Week ending Sept. 16, 1950 6,332) ROCKY MOUNTAIN® 21,250 

LAMB: Week previous Sedans 66% 6 Pa © Giwepgbeuetas 29'330 

. 8 2 . tae 7,845 ; 17 an 
Week ending Sept. 16, 1050 +A jailed Ef Pe 753.208 ioe st 
Week previous ..... CALVES: | Total same week "1949 06 002 246,786 
Same week year ago 43,782 Week ending Sept. 16,1950 10,161 fon - : we: 

% Week previous of 11/500 1Includes St. Paul, So. St. Paul, Newport, Minn., ‘and Madison, Milwaukee, 

MUTTON: Same week year ago.... 12/161 | Green Bay, Wis. *Includes St. Louis National Stockyards, E. St. Louis, Ill.. 
Week ending Sept. 16, 1950 . and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
Week previous ......... HOGS: City, Marshalitown, Ottumwa, Storm Lake, Waterloo, ia., and Albert Lea, 
Same week year ago 2 Week ending Sept. 16, 1950 44,418 | Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tall- 

i . wea Week previous ......... 31,525 | ahassee, Fla., and Albany, Atlanta, aa, Moultrie, Thomasville, Tifton, 

HOG AND PIG: we Same week year ago.... 43 Ga. SIncludes So. St. Joseph, Mo., Wichita,’ Kans., Oklahoma City, Okla., 
Week ending Sept. 16,1950 11,778 SHEEP: Ft. Worth, Texas. *Includes Denver, Colo., Ogden and Salt Lake City, Utah. 
Week previous ....... 5,089 ‘ Week ¢ ling Sept. 16, 1950 26.451 TIncludes Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 
Same week year ago... 9,058 Week yw: aay ; 36147 NOTE: Packing plants included in above tabulations slaughtered approx- 

PORK CUTS: Pounds Same week year ago.... 40975 | imately the following percentages of total slaughter under federal meat in- 
Week ending Sept. 16, 1950 1, 157, 095 . ; spection during Aug. 1950—Cattle, 76.6; calves, 65.7; hogs, 73.5; sheep and 
Week previous 3: COUNTRY DRESSED MEATS lambs, 85.0. 

Same week year VEAL: 

BEEF CUTS: Week ending Sept. 16, 1950 SOUTHEASTERN RECEIPTS 
Week ending Sept. 16, 1950 104,623 Week are 2a} . ; ; i 
ae Geen ......... 128/837 oo oe ye oad Receipts of livestock at eight southern packing plants lo- 
Same week year ago.... 161,545 Hogg. cated at Albany, Columbus, Moultrie, Thomasville and Tif- 

Vaal AND CaLP CUTS: | me Week ending Sept. 16, 1950 — ton, Georgia; Dothan, Alabama; Jacksonville and Tallahas- 

ek ending Sept. 16, 195 mF ee ra — : . 
Weck qeevioes’ ......... %ae3 Same week year ago... 2| see, Florida, during the week ended September 15 were re- 
Same week year ago.... 4,823 LAMB AND MUTTON: | ported as shown in the following table: 

LAMB AND MUTTON CUTS: Week ending Sept. 16,1950 24 | Cattle Cates Hogs 
Week ending Sept. 16, 1950 6,518 Week previous ......... 49 Week ended September 15 1, 2 10,250 
Week previous ......... 9,359 Same week year ago.... 86 | Week previous ... ‘aus E57 
Same week year ago.... 2,092 tIncomplete. | Cor. week last year 1,173 





CLASSIFIED 


ADVERTISING 





POSITION WANTED 


HELP WANTED 





MANAGER: Fully qualified to supervise all oper- 
ations in large or medium size plant, on salary 
pas profit sharing basis. Prefer south or south- 
est. W-309, THE NATIONAL PROVISIONER, 
Yor S. Dearborn St., Chicago 5, Il. 
CASING MAN: 
ings, selecting, 
ity, live wire, 
experience. 
TIONAL 
fork 1%, 
RENDERING SUPERVISOR: Wet, 
inedible. North or midwest desired. 
NATIONAL PROVISIONER, 407 8. 
Chicago 5, Il. 
CATTLE and HOG BUYER: 
Familiar with local, 
iness. W-312, THE 


of all cas- 
sales abil- 
25 years’ 
THE NA- 
St., New 


Thorough knowledge 
worldwide experience, 
can take charge of plant. 
Export connections. W-310, 
. 1; ee 11 East 44th 


dry, edible, 
W-311, THE 
Dearborn St., 


20 years’ experience. 
shipping and chain store bus- 
NATIONAL PROVISIONER, 


407 8. Dearborn St., Chicago 5, Ill 
SUPERINTENDEN ‘T: 25 years’ general packing 
house experience. Curing, sausage, processing, 


rendering, labor relations. Ability and know-how. 


W-313, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 

SALES MANAGER: 22 years’ experience local 
sales, chain stores and shipping. Well known 
around Philadelphia, New York, Boston. W-314, 
THE NATIONAL PROVISIONER. 407 8S. Dear- 
“born St., Chicago 5, 

FOREMAN: Hog kill, cut, casings, lard, render- 
ing, some cattle, calf and sheep experience. 
W-315, THE NATIONAL PROVISIONER, 407 8. 


Dearborn St., Chicago 5, Ill 


HELP WANTED 


FOREMAN: Hog killing-cutting. 
man for midwest plant, 
cutting departments. 


Practical fore- 
to take charge of killing- 
Plant killing 8000 hogs per 


week. Must know labor problems. Good salary. 
W-331, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago 5, Ill 

BEEF SUPERVISOR: To handle complete opera- 
tions, including buying, sales, production. x- 
ecutive ability. To share in company profits. 
W-324, THE NATIONAL 407 8. 


PROVISIONER, 


Dearborn St., Chicago 5, Il 
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Sales Representatives Wanted 

Well established packinghouse equipment and 
supply company (not a Chicago concern) is de- 
sirous of obtaining two high caliber sales repre- 
sentatives in good, established territories. Must 
be well versed in selling and have knowledge of 
packinghouse and sausage manufacturing equip- 
ment. All replies confidential. W-300, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 


COOLER MANAGER 


Modern meat packing plant in western Penn- 
sylvania needs EXPERIENCED cooler manager to 





sell home dressed beef, veal and lamb. Must be 
familiar with all phases of cost and production. 
Approximate slaughter per week 250-300 cattle, 
200-250 calves, 250-300 lambs. Good future for 
right person State experience, age, references 
and expected salary. W. 316, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 


PHARMACEUTICAL MANUFACTURER 


Interested in 
pable of 


obtaining 
assisting foreman 


services of a 


Must be 


man ca 
experienced 


in making products of animal origin such as 

liver extracts, bile products, natural hormones, 

ete. Reply in detail to W-317, THE NA 

TIONAL PROVISIONER, 407 S. Dearborn S8t., 
1. 


Chicago 5, I 


SALESMAN: Established manufacturer furnishing 
essential commodity to meat packing industry, re- 
quires sales representative to cover Ontario. Pre- 
fer man with practical packing house experience. 
Must be capable of commanding executive's salary. 
W-288, THE NATION AL PROVISIONER, 407 8. 


Dearborn St., Chicago 5, Ill 
WORKING MANAGER for old established south- 
ern Ohio hotel and restaurant supply house. Must 
know cutting in order to supervise the operation. 
Require capable man. In reply state age, ex- 
perience in this or similar type of work, and 
salary desired. W-322, THE NATIONAL PRO- 
VISIONER, 407 8. Seaasen St., Chicago 5, Ill. 
SAUSAGE FOREMAN: Capable of taking com- 
plete charge in absence of supervisor. WV -323 
THE NATIONAL PROVISIONER, 407 8S. Dear- 
born St., Chicago 5, Il. 

The 





HELP WANTED 


SALESMEN WANTED 


Established eastern seasoning house wants sales- 
men to open packinghouse accounts in territory 
heretofore only lightly covered Territory open 
includes Michigan, Ohio, Missouri, Illinois, Indi- 
ana and lowa Salary plus commissions avail- 
able for the opportunist Please give outline of 
experience, age, territory and salary desired 
when answering. 
W-318, THE NATIONAL PROVISIONER 
11 East 44th St. New York 17, N. Y. 
SALESMEN 

Well established firm interested in several quali- 
fied men of high caliber who know how to produce 


results in meat 
and allied 


packing 
materials 


trade in seasoning 

Established territories 
available in east, ineluding New York, and 
middle west W-319, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Ill. 


spices 


Chicago 5 


BEEF KILLING FOREMAN 
for 
veal and lamb 


Wanted 
beef, 
of handling 
State age, 


large midwestern plant. Slaughter 
Need practical man capable 
help A.F.L. 
qualifications, 
status in own handwriting 
THE NATIONAL 
born 8St., 


union shop conditions 


references and marital 
Reply to W-320, 
PROVISIONER, 407 8S. Dear- 
Chicago 5, Ill 


SAUSAGE MAKER 
opportunity for first class sausage 
of turning out top quality 


Unusual 


maker 
capable C 


product Ex- 











cellent opening for right man This is a new 
department in B.A.I. plant located in Pennsyl- 
vania and not yet in operation. Apply stating 
ails of experience and capabilities to Box 
7-321, THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago 5, Ill 
WANTED: Man to handle operation in beef 
cooler, capable of handling cows and butcher 
eattle Must be able to sell and use a knife. 
W-326, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, &s 
MEAT CANNING man wanted. Wonderful op- 
portunity for experienced man Must know 


formulation, production, costs and have successful 


background. Contact me week of September 25th 
at the Palmer House, Chicago. Sam Rosenthal, 
President, Samuels and Company, Inc., Dallas, 


Texas, 


National Provisioner—September 23, 1950 








= CLASSIFIED ADVERTISING Ege Born 
lminis- BARLIANT'S for sale of machinery 


WEEKLY and equipment avail- 





Uniess Specifically instructed Otherwise, All Classified Advertisements Will Be inserted Over o 






































“Tabs . s Blind Box Number SPECIALS able for prompt ship- 
aa adapted: se Soh (Minimum, 23 words 2AM; 8 words. Headlin Sc entre, Using advert vam cieees Goa 
“1s ; : 2 .0.B. in, ints. 

119 special rate: minimum 20 words $3.00, additional ‘ents 75¢ per line. Displayed, $8.25 per inch. . — 
4,632 words I5c each. Count address or box number as Contract rates on request. Sausage & Smokehouse Equipment 
ites CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 2624—SAUSAGE STUFFER: Globe, 2008 

‘ 262 AUS: c ; 2 
13,681 E U P EN OR Ss 7 cap. ; jeein. A a0 650.00 
7,098 2667—SAU5 SAGE ST F aR: Anco. * 400 
18'438 9 | M T e ALE PLANTS FOR SALE | cap. with 2 stuffing cocks, recondi- 

10,028 tioned, guaranteed ........5s0005 675.00 
31,584 BOILERS S 5 % 1978—-GRINDER: Cleveland Kleen-Cut 
are 0 +5 SAVE 50 | FOR SALE or RENT: Near west side Chicago | s7E, with 20 HP. motor & starter, 
20,603 2 ea. 3590 Kewanee, 304 HP, 2501 HS, with wholesale meat and sausage manufacturing and Hamburger form attachment, 10 — 
2 .250 trim and asbestos cover. Built 1940, like new. distributing plant including equipment, trucks 734 GiINDEN levelan excellent a 700.00 

29330 cde. Tenth garage, store, apartments. For further details ad- | ~‘* . R: Cleveland 906, with mo- 

217 803 Location: Fort Worth, Texas. | dress Zuegel Packing Co., 2413 Roosevelt Road, 2148 SILEN ‘, CUTTER: B ROA" R758 525.00 

194/25 3 ea, $587 Kewanee, 173 HP, 1429 HS, complete | Chicago 8, IIL. “"" eap., motor pulley Lod no motor, 

246,786 with gas burners, fittings, Copes water level con- NF cea SE RROD. ETN — unloader equipped with motor, ex- — 

0 trol, header valve, etc. Condition: Perfect. Lo- | at EW SLAUGHTER HOUSE FOR SALE 2140 ree One TTER: Buffalo 380. 1700.00 

iis, « tins i 4 a : q a ts t a - WE Leese ¥ o , 

, Mason cation: Palacious, Texas. Built 1943. | species. Coster capacity OS By MAK, | cap. 600%, with 50 HP. motor, self- - 

rt Lea, 65 HP Erie City Economic, 150% WP, complete | Cattle raising territory of northern California. | ,, emptying, excellent cond. ........ 1450.00 

. Tall: on : : eR e 1 | A..F. Dobrowsky, 1552 Oregon Street, Redding, | 2668-SILENT CUTTER: Buffalo 43B, 

Tifton, with return system, OIL BURNER, smokestack, | (Cajifornia. with 30 HP. motor ............... 575.00 

, Okla., ete. Built 1942. Room is complete. PO Esha 2636—SLICER Anco, complete with 

” FULL STOCK OF BOILERS, RANGING FROM | a ee 6 oe ee ee — 

lit. L § LERS. & Al SING | 3 | CENTRAL OH10—small, full line plant with good 2638—SLICER: U.S. Model F, excellent = 

sence 10 to 750 HP. LARGEST INVENTORY IN THE | potential. $10,000 will handle on basis of lease | goo COMG. o--o.u cease ass -- 850.00 

neat in- SOUTH | one Fepehece option. Expanded in 1946 to a 2678 peg RAF. - 4 no stand $25.00 

— - 200, t. 8-303, BS Nd NAL PRO- ng ! RMORT ... . _ 

cep and S. Il. JAFFE VISIONER, 407 8 Dearborn St, Chicago 5, Ill. | 207—SMOKESTICK TRUCKS”. -...ea. 15.00 

— P.O. Box 4111 ee eee i ae OT ee 

Bate : il oe Rendering & Kill Floor 
SAUSAGE KITCHEN: Completely equipped. ready g 

ts 1 MEAT PACKERS—ATTENTION! to operate. Located in Fort Collins, Colorado, RENDERING LAYOUT FROM CLOSED 

its 10- FOR SALE: | excellent trade area and wonderful climate. Ex- PLANT AS FOLLOWS: 

a Tie. aes cellent lease at $90.00 per month. Full price, 5x10 Anco. Cooker with motor & 

1—Anco $261 Grease Pump, M.D. including stock of casings, seasonings and wrap- starter, 42”x10’ Anco. Dryer with 
lahas- 1—Anco Continuous Screw Crackling Press, in- | ping materials, $8500.00. P.O. Box No. 2, Fort motor & starter, Crackling Pan, 

re re- a stalied = voor iia O.7., agit. Kettle | Collins, Colorado. | a pombe. Cengonsese. Sap = 

. -. ** . * . o - , 
2—Dopp seamless jack., Kettles, 350 and 600 gal. | ——— Saeates — 7 Grease "Pome. Storage | eat 
Hogs 12—Stainless jacketed Kettles, 30, 40, 60, 80 gal. | Reeeeee | 52. ccneccand . _ $8750.00 
: jackete Cettles, 20 nO, ¢ 201; y 

10,250 «ee es Ye BUSINESS OPPORTUNITIES | 2018 CRACKLING PRESS: | Hydraulic, 
7ene Used and re ‘Anderson Expellers, #1, RB, | plete a ie FY cea a ovens 
(,0o x ae es See See. OVER NIGHT DELIVERY—DRESSED HOGS— on en —— eae 1780.00 

—ss 1—Anco 4’x9” Lard Roll VIA REFRIGERATED TRUCKS—TO ALL EAST- | 942 RENDERING TANK: Koch 500 gal. 

10-—Unused 200 gal. Aluminum Storage Tanks, | ERN POINTS. REPLY TO BOX W-599, THE NA- excellent condition .........606.+5 885.00 
a en our price $75.00 each, TIONAL PROVISIONER, 407 S. DEARBORN ST., 2669 al brieato _—~™ $227, —_ 
a ? Send us your inquiries CHICAGO 5, ILL. eae saad = gr Hrodix oa a a a epi 215.00 
WHAT HAVE YOU FOR SALE? 2 =e ____ | 2634 — 5x0 (NEW) not for pres- esse. 
CONSOLIDATED PRODUCTS CO., INC. | epee . x ecasses ss S800.00 
; Sales- Ms x kh es _ ° | 2198 EN: 1 RAIL WASHER: (NEW) “Globe 
“rritory 14-19 Park Row New York 7, N. ¥. | Livestock Buyers and Sellers £103, 30”x16'0" with motor & start- 


¥ open siceaiesailienasenineclicsas A RC A NCEA EIEN) Wi SE . 1500.00 






































a FOR | SALE : P aie 7 - ; oe = ag Essential ‘‘Pocket Calculator’ giving live and | 2235 BEEF w oe ag Y High os.e0 
avail- *ractically new double effect Swen- % — . | *ressure Globe, with 5 *. motor. 5.00 
line of son Evaporator, also Detroit Roto Stoker, ex- | “res#ed carcass costs of cattle, sheep and hogs. | MEAT SAW: Do-All (NEW) Model 
desired cellent operating condition. Available for imme- Postpaid $1. | MS-15, throat depth 15%” 15 
diate shipment. Priced to sell as we have changed | | cutting clearance, complete with all 
Pp our process. Chicago Butchers Calf Skin Ass’n., | ishj standard equipment, tables, etc.. 400.00 
7 + Inc., 3208 8. Damen Ave., Chicago 8, Ill. M & M Publishing Co. 2672—DIAMOND HOG: Boss $705, size 
— _ P. 0. Box 6669 Los Angeles 22, Calif. 36, with 40 HP. motor, flexible ’ 
coupling, starter & bass ...... 1750.00 
All me ANDERSON EXPELLERS ee 2 2 SSE 2487—HOG DEHAIRER: Boss, with 7% 
dels. Rebuilt, guaranteed, or AS IS. Pittock HP. motor & starter, cap. 60 hog 
—_ and Associates, Glen Riddle, Pennsylvania. CLAIM COLLECTION ON DEAD, MISSING, | per hr ’ ‘ _ 775.00 
sons CRIPPLED ANIMALS AND SHRINKAGE | apt ase PE ot 
rroduce FOR SALE: Several Anderson R. B. expellers in | ; 
apless very good condition. $3850.00 F.O.B. y  rerned oy AGAINST ALL CARRIERS AND FREIGHT BILL Miscellaneous 
aint Goioente Extraction Company, Box "787, Norwalk, AUDITING. NO COLLECTION CHARGE. | 1394 es) y tenn —_! geeenee, 
California only use ew minutes for experi- 
. and — _ EASTERN FREIGHT TRAFFIC SERVICE. mental work, Model JOWVA Pfaud- 
‘ROVI- | 99 Hudson 8t. New York 13, N. ¥. | ler, 35 gal. cap. 1 pressure, wit 
ROVI EQUIPMENT WANTED Phone Worth 2-3684-5-6 | stainless agitator, aluminum scraper 
Hl. WANTED: Full complement of lard dry rendering es Se aay, fat ¥ ye os | inne bee safety valve, etc........... $ 475.00 
equipment, cookers, tanks, presses, ote. Send | 2164 rai oH a, Bay “a ¢ teed in- 425.00 
full details of t f equi t and prices in cluc 4 % - 4% 
letter. W-305, THE NATIONAL PROVISIONER, UNUSUAL OPPORTUNITY 1396—RAPID POWER BOOSTER: Mfgd. 
ughter 11 East 44th St., New York 17, N.Y. Will sell ‘WITHOUT CASH" substantial interest | a ee groeed peter - Penretoe 400.00 
€ on a in a packing house located in best section of ease .. nee “ ng EAS 
apable PLANT WANTED southeast, to party or parties who can furnish | 769? — 2: © wa Portable —_ 350.00 
jitions surety bond or cash to insure the business against 2733—SCALE: Fairbanks- Morse goes : 
narital WANTED TO RENT: Government inspected a 9 A Ey Rt FP 1700f cap. 1% ¢ .' used 
W-320, cooler for boning gs Must have loading facil- earnings This ane with killing capacity of only 7 months, excellent cond. . 685.00 
amen ities. PW-327, THE NATIONAL PROVISIONER, | [Ap ice gal OU cabiie ‘aeesiee ie rom. | 1983—PAK TYER: Felins, Model F-10, 
ear- 07 S. Dearborn St.. Chicago 5, 1. ogs an 50 cattle weekly, also has com y > ~~ 
405 “ —_—— plete sausage kitchen with large capacity. Plant az 9 mo. old, % HP. used very 350.4 
saaeoneccereamnee: ——— | is debt free, with unlimited operating funds. This | ,,... CEle anno sees sevessers gens 50.00 
— is a chance for some aggressive man who can 2633 BOILER: 32 HP. H. aM 1008 pres- 
qualify to get into business for himself, and is sure with Winkler Stoker, steel en- ‘ 
maker made possible by the poor health of the owner, 1941 cased. new in 1945, ASME Fy TE 900.00 
a © PACKINGHOUSE EQUIPMENT | ohn. Weiol, “THE NATIONAL PROVISIONER, with Smokestack ....... sg -. 1250.00 
aeayl- | 407 S. Dearborn St., Chicago 5, Ml. ‘ : 2688 mms MACHINE: Frick 7x7, com- 
tating © SAUSAGE MACHINERY kueateeinianiceiiaco trie  - lhanaenpemsycenadh cnt spect 
] ox 





107 8. @ ICE MACHINES ROG « CATTLE - SHEEP 
— For dependable used machinery and SAUSAGE CASINGS BARLIANT & CO. 
— equipment ...and reliable service: 
is Mgrs ANIMAL GLANDS ©1001 w. poring Rd. G9% 
Seling Agent * Order Buyer & Tooke, Chage st 
1 op- 900 


ah enaiara. a o wee 3-5300 4 i] m j Ss. 5 U c ni D G & n New, Used & Rebuilt Equipment 


allas, i 
porn ny es oo & & Liquidators and Appraisers 
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ADVERTISERS 


in This Issue 


Firms listed here are in partnership with you. Products and equipment 


they manufacture and services they render are designed to help you do 
your work more efficiently, more economically, and make better products 
which you can merchandise more profitably. Their advertisements offer 
you useful product information you can use with profit. 








Adler Company, The 
Advance Oven Company 
Advanced Engineering Corporation 
Afral Corporation 
Allbright-Nell Co., The... 
Allen Gauge & Tool Co. 
Allied Manufacturing Co 
American Can Company 
American Dry Mile. Institute 
American Meat Institute 
Anderson, V. D., Company 
Arkell Safety Bag Co 
Armour and Company 
Atmos Corporation, The 
Aula Company, Inc., The 


Barliant & Company 
Bettcher Dieweld Co. 


Campbell, G. W., & Co 

Cannon, H. P. & 

Cardona-Stevens Co. 

Cincinnati Butchers’ Supply Co., 
Cincinnati Cotton Products Co. 
Clinton Foods, Inc 

Continental Can Company 
Cudahy Packing Company, The... 
Custom Food Products, Inc 


Daniels Manufacturing Company 
Dewey and Almy Chemical Co 
Dippel, C. E. & Company, Inc 
Dunlap, G. H., Jr., Company 
Dupps, John & 

Dyersburg Cotton Products, Inc 


Electric Auto-Lite Company, The 
Fearn Laboratories, Inc 


Fischbein, Dave 

First Spice Mixing Co 

Food Management, Inc 

Fowler Casing Co., Ltd., The. 
French Oil Mill Machinery Co., The 
Fruchtbaum, r 

Fulton Beef & Provision Co. 


Gair, Robert Company, Inc.... 
Girdler Corporation, The 

Glidden Company, The... 

Globe Company, The 

Globe Tool and Supply Co., 

Gold Medal Packing Corporation. . 
Goodyear Tire & Rubber Co., Inc 
Great Lakes Stamp & Mfg. Co 
Griffith Laboratories, Inc., 


Hafnia Ham Co., Inc 

Ham Boiler Corporation 

Hayssen Mfg. Company 

Hensel, H. A. Tying Machine Co 
Hercules Fasteners, 

Hoffman, J. S., Co. 

Holly Molding Devices, Inc 
Hudson Sharp Machine Company 
Hunter Packing Company 
Hygrade Food Products Corp 


International Harvester Company 
International Minerals & Chemical Corp 


James, E. G., Company 
amison Cold Storage Door Co 
ulian Engineering Co 
Kadiem, Inc 

Kahn's, E. Sons Co., The 
Keebler Engineering Company 
Kennett-Murray & Co. 


Keystone Brokerage Company 
Koch Supplies 
Kold-Hold Manufacturing Company..... 


Land O'Lakes sooammpeien, Inc 
Lehigh Safety Shoe C 

Levi, Berth. & Co., 

Link-Belt Company 

Linker Machines, Inc 
Luse-Stevenson Co. 


Marathon Corporatior 

Materials ye ye, me “ede 
Mayer, H. J., lg Co., ; 
McMurray, i H., 

Meat Industry iestien, Inc 
Merrill Lynch, Pierce, Fenner & Beane. . 
Merkel’s, 

Meyer, H. H. Packing Co., The 
Midland Paint & Varnish Co 
Milprint, 

Mitts & Merrill 


Monson, R. H., 


New York Tramrail Co. Inc 
Niagara Blower Company.... 


Oakite Products, Inc 
Oppenheimer Casing Company... 


Packing House By-Products Co... 
Partlow Corporation, The 

Pliofilm 

Powers Regulator Co., The 

Preservaline Manufacturing Semen, The. 
Public Service Heat & Power Co., 


Randall, R. T., & Co. 

Rath Packing Co., The 

Republic Stamping and Enameling van nted 
Reynolds Electric Company 


St. John & Co. 
Sayer & Co., I 
Schluderberg, Wm.-T. J. Kurdle Co., The. 
Schwartz, B. & Co 
Sloman, Lyons Brokerage Co 
Smith, H. P., Paper C 
Smith’s, John E. Sons Company. 
Solvay Sales Division 
Allied Chemical & Dye Corporation 
Sparks, H. L., Company 
Speco, Inc 
Stahl-Meyer 
Staley, A. E., Mfg. 
Standard Cap & Seal Corp 
Standard Casing Co., I 
Stange, Wm. J., Company 
Stedman Foundry & Machine Works. . 
Steelcote Manufacturing Co. 
Superior Packing Co. 
Sutherland Paper Company 
Sylvania Division, American Viscose Corp... 


Taylor Instrument Companies 
Tennessee Eastman Corporation 
Townsend Harold W 

Townsend Engineering Company.... 
Transparent Package Company 
Tynan, W. M., and Company 
Union Steel Products Co. 

United Cork Companies... 

U. S. Thermo Control Company 
Universal Oil Products Co 


Visking Corporation 


Wass Food Products Company 
Whitting and Austin 
Wilson & Co., Inc 


While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index. 








THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 


QUALITY AMERICAN HOG CASINGS 


in Great Britain 
8 MIDDLE ST., WEST SMITHFIELD, LONDON E.C. 1, ENGLAND 
(Cables: Effseaco, London) 


Partridge 


SINCE 1876 





THE H. H. MEYER PACKING CO: ® CINCINNATI, O. 











Ham * Bacon * Larp + Sausace 
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